Historic,  Archive  Document 

Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


BETTER  FRUIT 

A'oLUME  XI  JUNE,  1917  Number  12 


Rt-  -.sfcL> 


j3lilll[lllllllllllll[]|||||||||||inilllllllllll[]|IIIIIIIHII»IIIIIIIIIHI[]IIIIIIIIIIIIE]llllllllllll[]llllllllll^ 

Special  Features 

Editorials — How  the  Fruit 
Grower  Can  Do  His  ''Bit"  for 
Our  Country 


To  Can  Food  with  Ordinary 
Home  Utensils 


Preparedness  for  Winter's 
Food  Supply 


Spray  to  Save  the  Fruit  Crop 


jc]iiiiiitmiininiiinimainmniiiiniiiimmiiniHiiiiiiiii[]nniniiiiiniiiiiiiiiiii[]iiiiiiiiiM 


BETTER  FRUIT  PUBLISHING  COMPANY,  PUBLISHERS,  HOOD  RIVER,  OREGON 


Subscription  $1.00  per  Year  in  the  United  States ;  Canada  and  Foreign,  Including-  Postage,  $1.50. 


Single  Copy  10  Cents 


This  Rugged  Car 

Has  Twice  the  Needed  Strength 

John  W.  Bate,  in  the  past  three  years,  has  doubled  our  margins  of  safety. 
Now  every  iniportant  part  in  Mitchells  has  100  per  cent  over-strength. 

This  means  better  steel.  It  means  larger  parts.  In  these  times  it 
means  much  added  cost.  But  it  also  means  a  lifetime  car.  It  means  a 
safe,  economical  car.  A  car  which  has  proved  that  it  can  run  200,000 
miles.    That  means  40  years  of  ordinary  service. 


Millions  in  Extras 

There  are  also  31  features  in  Mitchells 
which  nearly  all  cars  omit.  Things  like 
a  power  tire  pump,  for  instance. 

There  is  24  per  cent  greater  luxury 
than  in  any  other  car  in  its  class. 

These  extras  will  cost  us  on  this  year's 
output  about  $4,000,000.  That  is,  for 
this  over-strength,  these  extra  features 
and  this  added  beauty. 

All  Free  to  You 

But  all  this  added  value  costs  you  no 
extra  price.  Note  that  Mitchell  prices,  for 
either  size,  are  below  most  fine-car  prices. 

We  save  in  our  factory  cost.  This  mam- 

Mitchell 

— a  roomy,  7-passenger  Six, 
■with  127-ir.ch  wheelbase  sint! 
a  hiehly  developed  48-horse. 
power  motor. 


$1460 


moth  plant  has  been  built  and  equipped 
to  produce  this  one  type  econoinically. 
John  W.  Bate,  the  eificiency  expert,  has 
cut  our  factory  cost  in  two.  Even  the 
Mitchell  bodies  are  built  here,  under  these 
up-to-date  methods. 

That  saving  pays  for  these  extras.  We 
save  all  waste,  and  spend  that  saving  on 
a  superlative  car. 

Please  see  that  car.  See  how  it  differs 
from  other  cars  you  know.  Note  its 
many  unique  attractions.  You  should 
know  these  things  before  you  buy  a  car. 

If  you  do  not  know  the  nearest  Mitchell 
dealer,  ask  us  for  his  name. 

MITCHELL  MOTORS  COMPANY,  Inc. 
Racine,  Wis.,  U.  S.  A. 


Mitchell  Junior 

—a  5-passenger  Six  on  similar 
lines,  with  120-inch  wheel- 
base  and  a  40-horsepower 
motor.  5ii-inch  smaller  bore. 


SIXES 


$1195 


F.  O.  B.  Racine  F.  O.  B.  Racine 

Four-Passenger  Roadster,  $1495— Sedan,  $2175— Cabriolet,  $1895 -Coupe,  $1995— Also  Town  Car  and  Limousine. 

Mitchell,  Lewis  &  Staver  Co.,  120  S.  Lincoln- 906  Railway  Ave.,Spokane,  Wash.;  E.  Morrison  &  E.  First  Sts.,  Portland,  Ore. 
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SIMONS,  SHUTTLEWORTH  &  CO. 

LIVERPOOL  AND  MANCHESTER 

SIMONS,  JACOBS  &  CO.      GARCIA,  JACOBS  8c  CO. 

GLASGOW  LONDON 
Agencies  and  Representatives  in  Every  Important  European  Marlcet 

European  Receivers  of  American  Fruits 

FOR  MARKET  INFORMATION  ADDRESS 

SIMONS,  SHUTTLEWORTH  &  FRENCH  CO.         SIMONS  FRUIT  CO.         SIMONS,  SHUTTLEWORTH.  WEBLING  CO. 
204  Franlclin  Street,  New  York                 Toronto  and  Montreal                    46  Clinton  Street,  Boston 

OUR  SPECIALTIES  ARE  APPLES  AND  PEARS 

The  Old  Reliable 

BELL  &  CO. 

Incorporated 

WHOLESALE 

Fruits  and  Produce 

112-114  Front  Street 
PORTLAND,  OREGON 

W.  H.  DRYER                                                                                           W.  W.  BOLLAM 

DRYER,  BOLLAM  &  CO. 

GENERAL 
COMMISSION  MERCHANTS 

128  FRONT  STREET 

PHONES:  MAm234|                                     PORTLAND.  OREGON 

MARK  LEVY  &  CO. 

Commission  Merchants 

Wholesale  Fruits 

121-123  Front  St.  and 
200  Washington  St. 

PORTLAND,  OREGON 

The  Portland  Hotel 

PORTLAND.  OREGON 

Broadway,  Morrison,  Sixth  and  Yamhill  Streets 

Covers  an  entire  block  in  the  city's  heart. 
Convenient  to  the  newspaper,  banking,  shopping  and  theatrical  districts. 
Homelike,  refined,  restful. 

European  Plan.    $  1 .00  per  Day  and  Upwards 

RICHARD  W.  CHILDS,  MANAGER 

W.  van  Diem 

Lange  Franken  Straat  45,  47,  49,  51,  61 

ROTTERDAM,  HOLLAND 

European  Receivers  of  American  Fruits 

Eldest  and  Pirst-Class 
House  in  this  Branch 

Cable  Address:    W.  Vandiem 
ABC  Code  used;  5th  Edition 

Our  Specialties  Are 

Apples,  Pears.Naval  Oranges 

ARCADIA 

/iifiertcci  s  KjTeciiesi  urcncifu  rfoject 
The  home  of  the  big '  'A' '  brand  of  apples. 

Winner  of  first  prize  at  the  National  Apple  Show^,  1916, 
in  shippers'  contest. 

Only  22  miles  from  Spokane,  Washington 
Gravity  Irrigation.        Healthful  Climate 
Pleasant  Surroundings 

Tracts  sold  on  easy  monthly  payments. 
Send  for  free  booklet. 

Arcadia  Orchards  Company 

DEER  PARK,  WASHINGTON 

ORCHARDISTS 
SUPPLY 
HOUSE 

Franz  Hardware  Co. 

HOOD  RIVER,  ORE. 
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To  the 
American  Farmer 


You  heard  the"caH"  from  the  head 
of  your  nation  addressed  directly  to  you. 

What  have  you  done  about  it  ?    The  "call"  for  maximum 
food  production  means  greater  acreages  to  be  prepared, 
planted  and  cultivated.    Are  you  equipped  to  answer  your 
country's  demand?   You  have  done  it  in  the  past  —  you,  no 
doubt,  will  do  it  NOW. 

But  conditions  are  different.  Then,  it  was  a  "call  to  arms."  Now  it  is  a 
"call  to  farms" — to  grow  more  food  because  there  is  a  vast  shortage  in  the 
.     ,     world's  food  reserves.   This  means  YOU  must  plow  more;  plant  more;  do  it 
•      quicker;  do  it  better;  in  order  to  do  your  full  duty  to  your  country's  demand. 

You  must  plant  every  available  acre,  especially  should  your  acreage  of  grain  be 
extended.   Your  problem  will  be  easier;  your  response  to  the  "call"  more  helpful, 
if  you  will  "enlist"  the  services  of  a 


mil 


ACTOR 

HERE  is  a  light,  handy,  compact,  two-wheel  tractor  which  costs  less  than  four  horses,  but  will  do  the 
work  of  seven  horses.    No  other  tractor  on  the  market  will  do  such  a  variety  of  work.    It  is  strictly  a  ONE 
MAN,  all-purpose  tractor;  heavy  enough  to  do  all  farm  work,  yet  light  enough  to  work  on  soft  plowed  ground 
without  packing  the  soil  and  is  inexpensive  to  operate — in  fact,  it  is  cheaper  than  horses. 


-It  will  CULTIVATE  as  well  as  plow. 

-It  will  do  your  discing,  harrowing,  planting,  mowing,  haying, 
harvesting— in  short,  anything  you  can  do  with  horses,  also  all 
belt  work  on  the  average  farm. 

-It  will  do  all  this  easier,  quicker,  cheaper  than  with  horses. 
-It  pulls  two  14-in.  bottoms  and  furnishes  10  to  12  h.p.  on  the  belt. 


— It  is  made  and  backed  by  one  of  the  oldest,  strongest,  most 
dependable  farm  implement  companies  in  the  world  and  built 
in  the  largest  tractor  factory  in  the  world. 
—It  is  the  only  tractor  which  will  do  all  farm  work  without 
horses.  You  ride  the  tool — not  the  tractor— where  you  can 
plainly  see  the  work  you  are  doing. 


Write  for  free  catalog-folder  and  see  for  yourself 
the  country's  "call"  more  completely,  but  help  you 


how  this  handy  all-purpose,  one-man  tractor  will  not  only  help  you  answer 
solve  your  power  and  hired  help  problems  to  your  utmost  satisfaction. 


MOLINE  PLOW  COMPANY 


Dept.  64 
MOLINE,  ILLINOIS 


The 

Moline  Line 

Includes: 

Corn  Planters,  Cotton 
Planters,  Cultivators, 
Corn  Binders,  Grain 
Binders,  Grain  Drills, 
Harrows,  Hay  Load- 
ers, Hay  Rakes,  Lime 
Spreaders,  Mowers, 
Manure  Spreaders, 
Plows,  (Chilled  and 
Steel).  Scales,  Seed- 
ers, Stalk  Cutters, 
Farm  Trucks,  Vehi- 
cles, Wagons;  also 
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One-Period  Cold -Pack  Canning  with  Home  Utensils 


[Office  of  Information,  U.  S.  Department  of  Agriculture] 


Can  Surplus  Food  But  Use  Jars 
and  Cans  Wisely 

Don't  have  an  empty  preserving  jar 
in  your  home  next  fall. 

There  may  be  some  difTiculty  in  se- 
curing cans  and  preserving  jars. 

Reserve  regular  tight-sealing  contain- 
ers for  vegetables,  concentrated  soups, 
meats,  and  fish. 

Concentrate  products  so  that  each  jar 
or  can  vill  hold  as  much  food  and  as 
little  water  as  possible. 

Put  up  jams,  jellies  and  preserves  in 
glasses  sealed  with  cork  or  paper  and 
paraffine.  Pack  fruit  juices  in  ordinary 
hollies. 

Don't  can  anything  that  can  be  kept 
just  as  well  dried  or  in  other  forms. 
Dry  navy  and  mature  lima  beans  for 
winter  use. 

Produce  in  your  garden  lots  of  cab- 
bage, potatoes  and  root  crops  that  can 
be  kept  for  the  winter  without  can- 
ning.— U.  S.  Department  of  Agriculture. 


Don't  let  valuable  surplus  fruits  and 
vegetables  go  to  waste.  Adults  and 
children  in  a  very  few  hours,  with  little 
other  home  equipment  than  a  wash 
boiler  and  cans  and  jars,  can  preserve 
much  valuable  perishable  food  for  next 
winter's  use.  Succulent  vegetables  and 
fruits  are  important  to  health  the  year 
round.  See  that  your  table  is  supplied. 
The  simple  one-period  cold-pack  meth- 
od described  is  that  taught  by  the  U.  S. 
Department  of  Agriculture  for  the  boys 
and  girls  of  the  canning  clubs  in  the 
Northern  and  Western  States.  With 
this  method  thousands  of  boys  and  girls 
each  season  put  up  vast  quantities  of 
fruits  and  vegetables.  With  this  method 
practically  every  vegetable  and  fruit 
grown  in  this  section  can  be  canned. 
The  wash-boiler  method  described  be- 
low is  entirely  effective.  Those  who 
desire  may  purchase  home-size  water 
seal,  steam  pressure  or  pressure  cooker 
canning  outfits  which  save  time  and 
fuel. 

Preliminary  Preparation  for  Canning 

Provide  a  false  bottom  of  wooden 
lattice  work,  cross  pieces  of  wood,  or 
coarse  wire  netting  for  your  clean 
wash  boiler  or  other  large,  deep  vessel 
to  be  used  for  sterilizing.  Fill  the  ves- 
sel with  clean  water  so  that  the  boiling 
water  will  cover  the  tops  of  the  jars 
or  cans.  Begin  heating  the  water  so 
that  it  will  be  boiling  violently  by  the 
time  the  containers  are  packed.  See 
that  all  cans  or  jars  are  in  good  condi- 
tion and  absolutely  clean.  Scald  them 
thoroughly.  Use  new  rubber  rings  and 
scald  them  just  before  putting  them  on 
the  jars. 

Preparing  Fruits  and  Vegetables 
Start  with  clean  hands,  clean  uten- 
sils, and  clean,  sound,  fresh  products. 
Throw  out  all  vegetables  and  fruits 
which  are  withered  or  unsound.  Wash 


out  all  grit  and  dirt.  If  possible,  use 
only  fruits  and  vegetables  picked  the 
same  day  and  never  can  peas  and  corn 
picked  more  than  five  hours.  Prepare 
fruits  and  large-sized  vegetables  for 
blanching.  Remove  all  spots  from 
apples.  Prepare  beans  and  greens  as 
for  cooking.  Be  especially  careful  to 
remove  all  foreign  plants  from  the 
greens.  Blanch  vegetables  and  all  fruits 
except  berries  by  leaving  them  from 
three  to  five  minutes  in  clean  boiling 
water.  Remove  the  blanched  products 
from  the  boiling  water  and  plunge  them 
quickly  into  cold  watei%  the  colder  the 
better.  Take  them  out  immediately  and 
let  them  drain.  Don't  let  them  soak  in 
the  cold  water. 


From  this  point  on,  speed  is  highly 
important.  The  blanched  vegetables 
and  fruits,  which  are  slightly  warm, 
must  not  be  allowed  to  remain  out  of 
the  jars  a  moment  longer  than  is  neces- 
sary. Remove  skins  when  required, 
and  as  each  article  is  pared  cut  it  up 
into  proper  size  and  pack  directly  into 
the  clean,  scalded  cans  or  jars.  Pack 
as  solid  as  possible,  being  careful  not 
to  bruise  or  mash  soft  products.  In  the 
case  of  fruit,  fill  the  containers  at  once 
with  boiling-hot  syrup.  In  the  case  of 
vegetables,  fill  the  containers  with 
boiling-hot  water  to  which  a  little  salt 
has  been  added.  Place  scalded  rubber 
rings  on  the  glass  jars  and  screw  down 
the  tops.  Seal  tin  cans  completely. 
Watch  them  for  leaks.    As  the  pre- 


TIME  TABLE  FOR  SCALDING,  BLANCHING  AND  STERILIZING 
BY  ONE-PERIOD  COLD-PACK  METHOD— SEE 


Fruits  of  all  kinds — 

Apricots   

Blackberi-ies   

Blueberries   

Cherries  (sweet)  

Dewberries   

Grapes   

Peaches   

Plums   

Raspberries   

Strawberries  

Citrus  fruits  

Cherries  (sour)   

Cranberries   

Currants   

Gooseberries   

Rhubarb  (blanch  before  paring)  .... 

Apples   

Pears   

Figs   

Pineapple   

Quince   

Special  Vegetables  and  Combinations — 

Tomatoes   

Tomatoes  and  corn  

Eggplant   

Corn  on  cob  or  cut  off  

Pumpkin   

Squash   

Hominy   

Cabbage  or  sauerkraut  

Greens  or  Pot  Herbs — 

Asparagus   

Brussels  sprouts   

Cauliflower   

Pepper  cress   

Lamb's-quarters   

Sour  dock   

Smartweed  sprouts   

Purslane  or  pusley"  

Pokeweed   

Dandelion   

Marsh  marigold   

Wild  mustard   

Milkweed  (tender  sprouts  and  young 

leaves)   

Pod  Vegetables — 

Beans  (lima  or  string)  

Okra   

Peas  

Roots  and  Tubers — 

Beets   

Carrots   

Sweet  potatoes  

Other  roots  and  tubers  as  parsnips 
or  turnips   

Soups,  all  kinds  

Shell  fish   

Poultry  and  game  

Fish   

Pork  and  beef   


OF  FRUITS  AND  VEGETABLES 
N.  R.  SERIES 


£lUL    W  Clltfl 

Steam 

Pressure 

Scald 

Bath 

Seal 

Pressure 

Cooker 

or 

Outfits 

Outfits 

5  to  10 

10  to  15 

Rlan ch 

at  212° 

at  2i4° 

Lbs. 

Lbs. 

Alinutes 

Minutes 

Minutes 

Minutes 

Minutes 

1  to  2 

16 

12 

10 

5 

no 

16 

12 

10 

5 

no 

16 

1 2 

10 

5 

16 

12 

1  n 
lU 

5 

no 

16 

12 

10 

5 

no 

16 

12 

10 

5 

1  to  2 

16 

12 

10 

5 

no 

16 

12 

10 

5 

no 

16 

12 

10 

5 

no 

16 

12 

10 

,5 

12 

8 

6 

4 

no 

16 

12 

10 

5 

no 

16 

12 

10 

5 

no 

16 

12 

10 

5 

no 

16 

12 

10 

5 

1  to  2 

16 

12 

10 

I) 

1% 

20 

12 

8 

6 

11/2 

20 

12 

8 

6 

15 

40 

30 

25 

20 

10 

30 

25 

25 

18 

G 

40 

30 

25 

20 

1  to  3 

22 

18 

15 

10 

T.  2,  C.  10 

90 

75 

60 

45 

3 

GO 

45 

45 

30 

180 

90 

60 

45 

90 

50 

40 

35 

5 

90 

50 

40 

35 

5 

120 

90 

60 

40 

5 

90 

75 

GO 

35 

120 

90 

50 

35 

."■> 

120 

90 

50 

35 

."5 

120 

90 

50 

35 

15 

120 

90 

50 

35 

15 

120 

90 

50 

35 

15 

120 

90 

50 

35 

15 

120 

90 

50 

35 

15 

120 

90 

50 

35 

15 

120 

90 

50 

35 

15 

120 

90 

50 

35 

15 

120 

90 

50 

35 

15 

120 

90 

50 

35 

15 

120 

90 

50  . 

35 

5 

120 

90 

(U) 

40 

5 

120 

90 

GO 

40 

5 

120 

90 

GO 

40 

fl 

90 

75 

GO 

35 

(i 

90 

75 

GO 

35 

G 

90 

75 

60 

35 

6 

90 

75 

60 

35. 

90 

75 

GO 

45 

.3 

180 

120 

90 

60 

20 

210 

180 

150 

60 

5 

180 

180 

150 

90 

30 

240 

240 

210 

90 

Time  schedule  given  is  based  upon  the  one-quart  pack  and  upon  fresh-picked  products. 
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liminary  treatment  has  taken  care  of 
expansion  it  is  not  necessary  to  exhaust 
the  cans. 

How  to  Sterilize  or  Process 

Put  the  jars  or  cans  as  soon  as  pos- 
sible into  boiling  water  in  a  wash  boiler 
or  into  your  canning  device.  Let  them 
process  for  the  time  specified  in  the 
table,  counting  from  the  time  the  water 
begins  to  boil  again,  or  the  gauge  on 
the  canning  outfit  registers  the  proper 
pressure. 

When  processing  fruits  in  steam  pres- 
sure canners,  not  over  five  pounds  of 
steam  pressure  should  be  used.  When 


processing  vegetables  and  meats  do  not 
use  over  fifteen  pounds  pressure.  After 
processing,  remove  the  containers. 
Tighten  the  tops  of  jars  immediately 
and  stand  the  containers  upside  down 
in  a  cool  place,  being  careful  that  no 
draft  strikes  the  hot  jars.  Watch  for 
leakage  and  screw  covers  down  tighter 
when  necessary.  Store  in  a  cool,  dry 
place,  not  exposed  to  freezing  temper- 
ature. Use  band  labels  for  cans,  being 
careful  not  to  let  the  glue  get  on  the 
can  itself,  as  it  may  cause  rust. 

From  time  to  time,  especially  in  very 
hot  weather,  examine  jars  and  cans, 
making  certain  that  there  are  no  leaks, 


swellings  or  other  signs  of  fermenta- 
tion. There  will  be  no  spoilage  if  the 
directions  are  followed  implicitly  and 
the  containers  are  sealed  up  tight. 
Fruits  which  are  put  up  with  heavy 
syrups  can  be  kept  under  cork  and 
paraffine  seal.  Save  all  wide-necked 
bottles,  glasses  and  jars  for  putting  up 
fruit.  Vegetables,  meats  and  fish,  how- 
ever, cannot  be  kept  safely  unless  they 
are  hermetically  sealed.  Reserve  regu- 
lar jars  for  products  that  cannot  be 
packed  in  other  ways.  As  there  may  be 
some  difficulty  in  securing  cans  and 
jars,  dry  or  keep  in  other  ways  every- 
thing that  need  not  be  canned. 


Manufacture  of  Fruit  Products  in  Oregon 

By  Robert  G.  Paulus,  Manager  Salem  Fruit  Union,  Salem,  Oregon 


THE  subject  "By-Products,"  so- 
called,  is  one  that  has  been  receiv- 
ing a  great  deal  of  attention  in  the 
Northwest  of  late  on  account  of  coming 
over-productions  of  various  fruits,  and 
also  on  account  of  the  fact  that  with 
the  enormous  increase  in  fruit  produc- 
tion a  much  larger  percentage  of  lower 
grade  fruit  finds  itself  without  an  out- 
let in  the  shipping  market,  making  it 
necessary  to  find  local  methods  of  dis- 
posing of  these  lower  grades  to  keep 
them  from  spoiling.  This  is  particu- 
larly true  of  apples.  The  grower  picks 
his  crop,  sorts,  grades  and  packs  it,  and 
after  taking  out  his  better  merchant- 
able apples  he  finds  himself  in  pos- 
session of  a  quantity  of  fruit  sometimes 
large,  sometimes  small,  depending  on 
the  season  and  other  conditions,  on 
which  he  has  already  incurred  all  the 
expense  of  growing  and  harvesting,  and 
on  which  it  behooves  him  to  try  to 
realize  this  cost. 

The  term  "By-Products"  with  rela- 
tion to  the  fruit  industry  is  a  term  very 
much  misused  and  very  much  out  of 
place,  especially  in  the  way  it  concerns 
almost  every  other  fruit  grown  in  the 
Northwest,  except  apples  and  pears. 
We  of  the  Willamette  Valley  object 
very  strenuously  to  this  name  and  fig- 
ure that  the  coupling  of  the  name  "By- 
Products"  to  the  canning  and  packing 
of  fresh  and  dried  fruits  is  likely  to  do 
a  great  deal  of  injury  to  this  branch  of 
the  fruit  business.  We  maintain  that 
the  proper  term  to  use  in  this  connec- 
tion is  "Fruit-Products."  The  term 
"By-Products"  when  associated  with 
the  manufactures  of  the  East  is  usu- 
ally connected  with  the  refuse  left  over 
from  the  operation  of  manufacturing  a 
product,  such  as  the  case  of  the  hoofs, 
horns,  etc.,  of  the  meat-packing  houses, 
the  products  made  from  the  left-overs 
of  the  oil  business,  etc.  Applied  to  the 
fruit  business  it  should  relate  to  the 
utilization  of  the  peelings  and  cores  of 
an  apple-drying  plant,  or  an  apple- 
canning  factory,  to  the  stems  of  the 
cherries  from  fruit  canneries  and  the 
stems  and  seeds  of  cherries  from  an 
evaporator;  the  stones  of  peaches  and 
apricots  in  canning  and  evaporating. 
In  the  loganberry-juice  business  it 
would  pertain  to  the  seeds  and  pulp 
which  is  left  after  squeezing  out  the 
juice,  and  we  might  carry  this  on  fur- 


ther into  the  manufacture  of  all  fruit 
products.  To  some  it  may  seem  queer 
to  speak  of  the  utilization  of  cherry 
seeds  and  stem,  but  this  is  actually 
done;  these  by-products  being  carefully 
dried  and  shipped  to  Europe,  where 
they  are  used  for  making  prussic  acid, 
flavoring  extracts,  etc.  In  California 
large  quantities  of  peach  and  apricot 
kernels  are  exported  to  Europe  for  this 
purpose.  Peelings  and  cores  of  apples 
are  also  evaporated  and  the  pectin  ex- 
tracted and  used  by  Eastern  jelly  manu- 
facturers as  a  base  for  a  number  of 
jellies. 

In  the  loganberry-juice  business 
pectin  may  be  extracted  from  the  pulp 
and  the  seeds  furnish  a  very  fine  oil 
which  will  saponify  beautifully,  and 
while  they  are  not  as  yet  being  utilized, 
it  is  only  a  question  of  time  until  a 
very  fine  soap,  a  perfume  base  and 
many  other  things  will  likely  be  made 
from  these  seeds,  which  are  apparently 
worthless. 

To  get  back  to  the  fruit-product  busi- 
ness in  its  true  sense,  we  defend  the 
use  of  the  above  term  in  the  fact  that 
in  all  of  the  fruit-packing  plants  in  the 
Northwest,  speaking  particularly  of 
canneries,  evaporators,  dried  fruit- 
packing  plants,  loganberry-juice  plants, 
and  plants  conducted  for  the  manufac- 
ture of  unfermented  apple  juice,  only 
sound  fruit,  and  usually  the  best  fruit 
we  have,  is  used.  Our  canneries  use 
only  first-class  fruits.  Our  evaporators 
cannot  afford  to  use  fruits  unfit  to  make 
a  product  which  will  not  compete  with 
Eastern  or  foreign  goods.  Our  logan- 
berry-juice factories  demand  and  can 
use  only  first-class  sound  fruit. 

From  this  standpoint  you  can  readily 
see  our  position  in  regard  to  the  atti- 
tude we  have  taken  in  calling  the  out- 
put of  canneries,  evaporators,  dried- 
fruit-packing  plants,  juice  factories, 
etc.  "Fruit-Products"  and  not  "By- 
products," and  we  believe  there  should 
be  a  concerted  action  on  the  part  of  the 
fruit  interests  of  the  Northwest  and  the 
agricultural  colleges  of  these  states  to 
gradually  eradicate  this  term  from  our 
fruit  vocabularies.  There  is  one  excep- 
tion to  the  above,  and  that  is  vinegar,  for 
vinegar,  while  it  is  in  its  fullest  sense  a 
fruit  product,  is  sometimes  in  the  class 
of  a  by-product.  In  the  old  days  I  have 
seen  apples  go  into  vinegar  which  even 


a  half-starved  hog  would  sniff"  at,  and 
which  were  wholly  unfit  for  the  pur- 
pose, and  which  would  not  make  a 
product  fit  for  human  consumption,  but 
times  have  changed  and  more  care  is 
being  taken  even  in  the  manufacture  of 
vinegar.  In  our  dried-fruit  department 
I  have  instructed  our  growers  not  to 
evaporate  anything  which  in  their 
judgment  is  unfit  in  the  fresh  state  for 
human  food;  in  fact,  they  have  been 
instructed  not  to  evaporate  anything 
they  would  not  eat  themselves.  The 
fruitgrowers  of  the  Willamette  Valley 
have  taken  a  great  deal  of  interest  in 
this  matter  the  past  four  or  five  years, 
and  the  improvement  in  the  pack  of 
evaporated  fruits  of  the  Northwest  has 
been  remarkable. 

I  will  now  give  you  a  few  details  of 
the  fruit-products  business.  Taking  up 
the  evaporated  prune  business  first,  we 
will  begin  with  the  prunes  in  the 
orchard.  Picking  of  prunes  usually 
commences  about  the  first  to  the  fif- 
teenth of  September.  The  prunes  are 
allowed  to  ripen  on  the  trees  and  fall 
off  on  the  ground.  In  some  seasons 
when  the  weather  is  cool  and  moist  the 
prunes  do  not  have  a  tendency  to  fall 
easily  and  it  is  necessary  to  assist 
nature  by  shaking  the  trees.  The 
prunes  are  then  picked  from  the  ground 
by  pickers  and  put  into  boxes.  Most 
growers  use  a  box  holding  half  bushel 
and  one  which  is  built  with  slatted 
sides  to  allow  for  ventilation.  The 
fruit  is  then  hauled  to  the  evaporator, 
which  is  usually  owned  by  the  grower 
himself.  It  is  next  put  through  an 
operation  known  as  "dipping,"  in  which 
the  fresh  prunes  are  cleansed  of  the 
dirt  which  they  alive  accumulated  while 
on  the  ground.  They  are  then  placed 
on  screen  wire  trays  and  placed  into 
the  dryer  to  dry.  There  are  several 
types  of  dryers  in  use  in  the  Willam- 
ette Valley,  those  being  most  used  being 
known  as  the  tunnel  and  stack  type. 
In  the  tunnel  dryers  the  tray  of  fresh 
fruit  is  placed  on  runways  which  have 
a  slope  toward  the  back  end  of  the 
dryer,  which  is  the  heat  intake  end. 
It  has  been  found  advisable  not  to  have 
too  nuich  pitch  in  the  slope  on  account 
of  the  fact  that  the  angle  created  causes 
the  fruit  to  roll  to  the  lower  side  of  the 
tray,  sometimes  piling  the  prunes  on 
top  of  each  other,  or  causnig  spilling  of 
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the  fruit  when  the  trays  are  moved. 
The  prunes  remain  in  these  tunnels 
from  24  to  3G  hours.  As  fast  as  the 
prunes  are  sulliciently  dried  they  are 
taken  out  of  tlie  other  end  of  the  evap- 
orator and  more  prunes  put  in  at  the 
front  end  to  take  their  places.  They 
are  immediately  sacked  in  100-pound 
manila  sacks  and  as  soon  as  possible 
taken  to  the  association  packing  house. 
Here  the  grower  is  given  a  receipt  for 
the  net  weight  of  his  prunes  and  they 
are  run  over  a  grader  which  sorts  out 
the  prunes  according  to  size,  and  as  the 
large  prunes  are  worth  more  than  the 
small  ones  each  grower  is  given  credit 
for  his  fruit  as  it  actually  grades  when 
final  settlement  is  made.  From  the 
grader  the  prunes  are  then  put  in  bins 
for  each  size,  where  they  remain  until 
they  are  packed.  The  prunes  are  next 
put  through  the  operation  known  as 
"processing"  before  being  packed,  and 
they  go  into  the  boxes  hot.  Where 
prunes  are  sold  unfaced  they  are  prac- 
tically never  touched  by  human  hands 
after  being  put  into  the  processor,  until 
they  are  opened  in  the  East  by  the 
retailer.  Where  prunes  are  sold  faced 
it  is  necessary  for  two  layers  of  prunes 
to  be  put  into  the  bottom  of  the  boxes, 
flattened  and  placed  in  regular  rows, 
after  which  more  prunes  are  packed 
on  top  of  this  facing  and  after  the  bot- 
tom is  nailed  on  the  box  is  turned  over, 
and  when  opened  is  opened  on  the 
faced  side,  making  a  beautifully  ar- 
ranged display  of  faced  prunes.  About 
half  to  two-thirds  of  the  prunes  this 
year  were  sold  faced.  This  part  of  the 
operations  of  the  Salem  Fruit  Union's 
plant  alone  necessitated  the  employ- 
ment this  fall  of  from  one  hundred  to 
one  hundred  and  twenty-five  women 
for  a  period  of  about  two  months.  The 
total  pack  through  their  Salem  ware- 
house this  year  will  amount  to  about 
two  and  one-half  million  pounds,  in 
addition  to  which  they  handled  about 
one  and  one-quai'ter  million  pounds  in 
other  parts  of  the  Willamette  Valley. 

Going  back  to  the  processing  opera- 
tion, this  is  done  by  putting  the  prunes 
through  a  long  box  or  barrel-shaped 
machine,  and  turning  live  dry  steam  on 
them.  In  this  machine  there  are  boil- 
ing-water sprays,  which  clean  the 
prunes  so  well  that  it  is  impossible  to 
get  your  hands  soiled  in  handling 
them  when  they  come  out  of  the 
processor.  This  operation  requires  a 
great  deal  of  care  in  order  not  to  get 
too  much  moisture  into  the  prunes; 
otherwise  they  will  not  keep.  The 
main  idea  is  to  get  enough  heat  into  the 
prune  to  thoroughly  sterilize  it,  and 
just  as  little  moisture  into  the  fruit  as 
is  possible  to  do  so.  The  gain  in  weight, 
due  to  processing,  the  past  two  years 
has  been  only  about  one  and  three- 
quarters  to  two  per  cent.  The  prunes 
are  packed  in  10,  25  and  50-pound 
wooden  boxes,  lined  with  nice,  clean, 
white  waterproof  paper.  40,000  pounds 
gross  weight  has  been  the  minimum 
car  up  to  this  season,  but  the  minimum 
has  been  raised  to  60,000  pounds  gross 
weight  this  year. 

Taking  up  the  loganberry-juice  busi- 
ness next,  we  will  start  with  the  berry 
in  the  loganberry  yard,  or  vineyard 


as  it  is  sometimes  called.  The  berries 
are  allowed  to  get  full  ripe  before  pick- 
ing, and  as  they  are  very  perishable 
they  are  not  allowed  to  stand  long,  but 
are  rushed  to  the  juice  factory  as  soon 
as  possible.  The  season  for  picking 
commences  about  the  20th  of  June  to 
the  1st  of  July.  They  are  picked  in 
berry  hallocks  holding  approximately 
one  pound  each,  twenty-four  hallocks 
to  a  crate,  which  is  built  single  decked 
in  order  that  by  putting  a  screen  over 
the  tops  of  the  crate  the  entire  crate 
of  berries  may  be  dumped  at  one  opera- 
tion, saving  handling  of  each  hallock 
separately.  The  berries  are  then 
crushed  and  run  into  the  press  cloths 
and  pressed.  The  juice  is  sterilized 
and  put  into  storage.  Later,  as  fast  as 
sold,  it  is  bottled,  labeled,  cased  and 
shipped  out  to  the  trade.  The  manu- 
facture of  loganberry  juice  is  a  very 
delicate  operation,  and  requires  ex- 
treme care  and  cleanliness. 

The  canning  of  fruits  is  a  business 
which  requires  a  great  deal  of  experi- 
ence, and  the  details  of  this  business 
are  so  intricate  that  a  short  delay  or 
small  oversight  can  do  a  great  deal  of 
damage.  Fruit  is  usually  put  up  in 
'what  is  known  as  No.  2,  No.  2%,  No.  3 
and  No.  10  cans,  and  the  grade  is  known 
as  Special  Extra,  Extra,  Extra  Stand- 
ard, Standard,  Seconds,  Water  and  Pie 
grades,  according  to  the  degree  of  syrup 
and  quality  of  fruit  put  in  the  cans. 
After  the  preliminary  operation  of 
stemming,  peeling,  coring  or  other 
operation  which  it  may  be  necessary 
for  the  fruit  to  go  through,  the  fruit 
is  washed  thoroughly  and  the  proper 
quantity  of  fruit  for  the  size  can  to  be 
canned  is  weighed  into  the  can.  The 
cans  are  then  placed  on  an  endless 
chain  which  carries  them  to  the 
syruper,  where  the  proper  degree  of 
syrup  is  turned  on  and  the  cans  are 
filled.  From  here  the  fruit  is  auto- 
matically carried  to  the  exhauster, 
where  live  dry  steam  is  turned  on. 
There  the  fruit  is  thoroughly  heated 
and  the  surplus  air  is  driven  out  of  the 
can,  from  which  machine  the  fruit  is 
carried  to  the  capping  machine,  where 
the  lid  is  crimped  onto  the  can  and 
sealed  airtight.  From  this  machine 
they  are  carried  through  the  cooker, 
and  the  fruit  is  cooked  the  proper 
length  of  time  in  the  sealed  can.  From 
the  cooker  it  is  automatically  carried  to 
the  cooling  tanks,  where,  after  a  short 
immersion,  it  is  taken  out  to  the  cool- 
ing room  and  stacked,  where  it  is  left 
until  it  is  to  be  cased  up,  at  which  time 
it  is  looked  over  carefully,  and  what 
are  known  as  the  "swells"  are  taken 
out.  A  swell  is  a  can  of  fruit  which, 
through  imperfect  sealing  or  improper 
cooking,  was  not  sufficiently  sterilized 
to  keep,  and  when  fermentation  begins 
gases  will  form  which  press  the  lids  of 
the  can  out,  giving  it  a  swelled  appear- 
ance; hence  the  name  "swells."  As 
soon  as  the  goods  are  tested  for  swells 
and  cased  they  are  ready  for  shipment. 
40,000  pounds  constitutes  a  minimum 
car.  It  is  not  generally  known  to  the 
public,  but  is  recognized  by  the  can- 
ners,  that  the  fruit  produced  in  the 
Willamette  Valley,  Oregon,  is  of  a  very 
superior  quality  for  this  purpose.  This 


is  not  alone  due  to  the  fact  that,  on 
account  of  the  particularly  favorable 
climate,  small  fruits  and  berries  grow 
to  perfection  in  the  Willamette  Valley, 
but  also  on  account  of  the  greater  in- 
tensity of  the  flavors  in  fruits  grown 
there.  From  the  fruit-products  stand- 
point the  Willamette  Valley  has  a  very 
bright  outlook  for  the  future. 

Taking  up  the  making  of  cider  vine- 
gar, the  apples  are  ground  and  crushed 
and  the  juice  pressed  from  them,  the 
juice  then  being  run  into  storage  tanks 
for  what  is  known  as  the  alcoholic 
fermentation.  After  this  is  complete, 
which  requires  from  60  to  90  days,  ac- 
cording to  the  temperature,  the  generat- 
ing process  is  taken  up.  This  consists 
of  running  the  fermented  cider  through 
the  generators  or  generating  tanks, 
which  are  usually  five  feet  in  diameter 
and  fourteen  feet  high,  and  are  con- 
structed with  a  false  top  and  a  false 
bottom  filled  with  holes,  through  which 
the  vinegar  seeps.  The  spaces  between 
these  false  bottoms  and  tops  are  filled 
with  curled  beat  shavings,  over  which 
the  vinegar  runs,  the  purpose  of  these 
shavings  and  the  false  bottom  being  to 
expose  the  vinegar  stock  to  the  oxygen 
in  the  air,  in  which  process  the  alcohol 
in  the  cider  is  converted  into  natural 
acetic  acid.  In  Oregon  the  state  law 
requires  a  four  per  cent  acetic  acid 
test.  This  is  something  known  as  40- 
grain  vinegar.  In  Washington  the  law 
requires  a  four  and  one-half  per  cent 
standard,  or  a  45-grain  vinegar.  Vine- 
gar is  sold  on  the  percentage  of  acetic 
acid  test,  which  is  denoted  as  40-grain 
for  four  per  cent  acetic  acid,  45  grain 
for  four  and  one-half  per  cent  acetic 
acid,  50  grain  for  five  per  cent  acid. 
After  the  vinegar  has  been  put  through 
the  proper  processes  it  is  either  bottled 
or  put  into  barrels,  according  to  the 
requirements  of  the  trade,  and  shipped 
to  the  wholesale  houses,  who  in  turn 
ship  it  to  the  retailers  as  fast  as  re- 
quired. The  idea  of  a  good  vinegar 
maker  is  to  produce  vinegar  that  is  a 
beautiful  transparent  yellow  color, 
which  will  not  precipitate  a  heavy  sedi- 
ment or  cloud  up  in  the  bottle. 

By  way  of  summary,  there  are 
eighteen  dried-fruit-packing  plants  in 
Oregon  and  Clarke  County,  Washing- 
ton, and  they  handled  the  past  year 
about  40,000,000  pounds  of  evaporated 
prunes,  750,000  pounds  evaporated  lo- 
ganberries and  a  considerable  quantity 
of  other  evaporated  fruits  and  vege- 
tables. I  would  judge  that  there  is 
invested  in  these  plants  and  their 
equipment  $275,000,  and  the  total  cash 
brought  into  the  State  of  Oregon  and 
Clarke  County,  Washington,  by  them 
this  year  amounted  to  approximately 
$3,250,000.  There  are  sixteen  canneries 
operating  in  Oregon  and  Clarke  County, 
Washington,  and  their  total  pack  was 
525,000  cases,  valued  at  approximately 
$1,250,000.  Total  capital  invested  in 
canning  plants  and  equipment  is  a  little 
out  of  my  line,  but  I  presume  would 
not  be  less  than  $300,000.  I  have  in- 
cluded Clarke  County,  Washington,  as 
it  bounds  Oregon  on  the  north  and  is 
isolated  from  the  rest  of  the  State  of 
Washington  and  a  great  proportion  of 
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To  Preserve  Strawberries 

[Office  of  Information,  U.  S.  Department  of  Agriculture] 


SPECIALISTS  in  commercial  handling 
and  presei'ving  of  fruits  in  the 
Bureau  of  Chemistry,  U.  S.  Department 
of  Agriculture,  have  worked  out  the 
following  accurate  directions  (which 
may  be  applied  also  to  household  con- 
ditions) for  preserving  strawberries 
so  that  just  enough  syrup  of  the  proper 
consistency  can  be  made  in  advance. 
With  this  amount  of  syrup  the  berries 
can  be  packed  attractively  without 
floating  and  no  syrup  will  be  left  over, 
which  in  many  cases  means  an  impor- 
tant saving  in  sugar. 

While  the  berries  and  syrup  are 
cooking,  place  the  empty  clean  jars 
and  caps  in  tepid  water  and  bring  to 
a  boil,  and  allow  to  boil  for  at  least 
15  minutes.  Remove  the  jars  from  the 
water  only  as  they  are  to  be  filled  and 
the  caps  only  when  they  are  to  be 
placed  on  the  jars.  Simply  drain  jars 
and  caps;  do  not  wipe  them.  One  of 
the  inexpensive  jar  lifters  will  be  con- 
venient in  handling  the  hot  jars.  Do 
not  boil  rubber  rings  for  any  length 
of  time.  Just  before  placing  them  on 
the  jars  dip  the  rings  for  a  moment 
into  a  quart  of  boiling  water  into  which 
one  teaspoonful  of  bicarbonate  of  soda 
has  been  added. 

Strawberry  Preserves.  Recipe  No.  1 — 
Add  35  ounces  of  sugar  to  half  pint  of 
water,  bring  to  a  boil  and  skim.  To 
this  amount  of  syrup  add  exactly  2% 
pounds  of  washed,  capped  and  stemmed 
strawberries.     Boil  the  fruit  until  it 


registers  222  degrees  Fahrenheit  on  a 
candy  or  chemical  thermometer.  If  no 
thermometer  is  available,  boil  until  the 
syrup  is  very  heavy — about  as  thick  as 
molasses.  Remove  scum  from  the  pre- 
serves. Fill  the  sterilized  jars  full  of 
hot  berries.  Pour  in  enough  of  the  hot 
syrup  to  fill  the  jar,  leaving  as  little 
air  space  as  possible.  Put  sterilized 
rings  and  caps  on  at  once,  but  do  not 
fasten  tightly.  Stand  the  sealed  jars 
in  tepid  water  up  to  their  necks  if 
possible.  Bring  this  water  to  a  boil. 
Let  pint  jars  stay  in  the  boiling  water 
for  at  least  15  minutes  and  quart  jars 
at  least  25  minutes,  then  close  caps 
tightly  at  once.  At  the  conclusion  of 
the  operation,  stand  each  jar  for  a 
moment  on  its  cap  to  make  sure  that 
the  seal  is  absolutely  tight. 

Strawberry  Preserves.  Recipe  No.  2 — 
The  following  method  is  preferred 
by  some  because  it  leaves  more  of  the 
natural  color  in  the  preserves.  To  two 
pounds  of  washed,  capped  and  stemmed 
strawberries  add  26  ounces  sugar,  let 
stand  over  night.  In  the  morning  pour 
juice  thus  obtained  into  a  presei'ving 
kettle,  add  berries  and  cook  to  222 
degrees  Fahrenheit,  or  until  the  syrup 
is  very  heavy.  Pack  and  steriilize  as 
in  recipe  No.  1. 

Importance  of  Thermometer  In  Pre- 
serving— The  preserving  specialists  ad- 
vise those  who  are  going  to  put  up  any 
quantity  of  preserves  to  purchase  a 
chemical    thermometer    which  gives 


readings  by  degrees  Fahrenheit  for 
each  degree  from  212  degrees  up. 
Equipped  with  such  a  thermometer, 
the  preserver  can  be  certain  of  uniform 
results.  The  syrup  will  not  reach  222 
degrees  Fahrenheit  until  it  is  cooked 
enough  and  is  of  the  best  preserving 
consistency.  The  reason  for  this  is  that 
the  syrup  will  not  reach  this  tempera- 
ture until  the  proper  amount  of  water 
has  been  driven  off  by  boiling.  Such 
a  thermometer  is  also  very  useful  in 
all  forms  of  preserving,  in  candy 
making,  and  in  other  cooking  opera- 
tions where  results  depend  upon  exact 
heating. 

The  following  tested  recipe  for  pre- 
served strawberries  is  used  in  the 
boys'  and  girls'  club  work  in  the 
Northern  and  Western  States:  Make  a 
syrup  of  1  quart  of  water  and  11 
pounds  of  sugar  and  cook  in  an  open 
kettle  until  a  candy  thermometer  regis- 
ters 265  degrees  when  placed  in  the 
syrup.  Add  eight  pounds  of  berries 
to  the  syrup.  Cook  very  slowly,  just 
at  the  boiling  point.  Stop  the  cooking 
when  the  thermometer  registers  219 
degrees  and  pour  into  shallow  pans  to 
cool.  Hasten  cooling  by  pouring  syrup 
over  berries.  Skim  while  cooling.  Fill 
into  jars  when  cold  and  allow  to  stand 
unsealed  for  four  days.  Put  rubber 
and  cap  in  position,  not  tight.  (Cap 
and  tip,  if  using  enameled  tin  cans.) 
If  using  a  hot-water  bath  outfit, 
sterilize  20  minutes;  if  using  a  water- 
seal  outfit,  or  a  five-pound  steam  pres- 
sure outfit,  or  a  pressure-cooker  outfit, 
sterilize  15  minutes.  Remove  jars. 
Tighten  covers.  Invert  to  cool  and  test 
the  joint.  Wrap  jars  with  paper  to 
prevent  bleaching  and  store. 


Added  Honey  Production  Will  Materi- 
ally Relieve  Sugar  Shortage 
Every  beekeeper  has  an  opportunity 
to  "do  his  bit"  by  increasing  his  num- 
ber of  hives  and  seeing  to  it  that  every 
colony  is  in  first-class  condition.  The 
unfavorable  season  has,  in  many  in- 
stances, caused  a  depletion  of  stores  to 
such  an  extent  that  brood  rearing  has 
practically  ceased  in  the  colony,  and 
in  such  cases  it  may  be  advisable  to  do 
a  little  stimulative  feeding  to  get  brood 
rearing  started  at  once.  It  will  be  pos- 
sible, through  the  Oregon  Beekeepers' 
Association,  and  also  through  the  Ore- 
gon Agricultural  College,  says  Professor 
Lovell,  Entomologist  at  0.  A.  C,  to  get 
assistance  in  marketing  the  crop 
through  the  V.  S.  Department  of  Mar- 
kets. The  possibility  of  an  overpro- 
duction is  groundless  and  there  is  a 
real  need  for  every  extra  pound  of 
honey  that  can  possibly  be  produced. 
Beekeepers  are  urged  to  write  to  Ore- 
gon Agricultural  College,  Corvallis,  for 
advice  in  regard  to  beekeeping  and  to 
advise  the  college  that  they  are  work- 
ing toward  a  heavy  production  this 
year. 


"You  farmers  buy  a  good  many  gold 
bricks,  eh?"  "Yes,  and  you  city  fellers 
buy  a  good  deal  of  swamp  land.  I  guess 
things  are  about  even."  —  Louisville 
Couricr-.Iournal. 
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Ip  that  Blasting 

the  soil  pays 
fruit  growers 

is  given  by  many  fruit  growers  in  the  accom- 
panying page  from  the  Giant  book,  "Better 
Orchard  Tillage."  These  men  say  that  blasting 

"   "enables  the  trees  to  root  deeper; 
•adds  moisture  storage  capacity; 
_saves  labor  and  money; 
.improves  orchards  that  are  not  doing  their 
best; 

is  always  profitable  when  properly  done; 
-places  the  soil  in  the  ideal  condition  that 
permits  newly  planted  trees  to  make 
extraordinary  growth; 
■increases  the  yield  of  fruit, 
scores  of  the  most  successful  fruit  growers  in 
the  Pacific  Coast  States  plant  all  of  their  trees 
in  beds  blasted  with  one  of  the 

C^ii^FARNPOWDERS 

STUMPING  — AGRICULTURAL 

-Eureka  Stumping  Powder  or  Giant  Stumping — both  of 
which  are  made  especially  for  this  and  other  agricultural 
work.  They  have  found  these  Giant  Powders  particularly 
well  adapted  to  subsoiling  and  for  blasting  tree  beds. 

Some  kinds  and  grades  of  explosives  tend  to  shatter  and  pulver- 
ize anything  they  come  in  contact  with.    They  act  too  quickly. 
These  ordinary  dynamites  do  not  do  the  vyork  well  and  cost  more. 
Eureka  Stumping  Powder  exerts  its  strength  slowly,  comparatively 
speaking.    It  tends  to  disrupt,  crack,  split  and  heave  the  soil  and  ■ 
it  extends  its  influence  over  a  wide  area.    It  loosens  and  pulverizes 
the  soil  instead  of  packing  it  and  throwing  it  high  in  the  air.  This 
is  the  action  that  is  wanted  in  soil  work  and  this  action  the 
"high  percentage"  dynamites  will  not  give. 

Giant  Powder  is  the  trade  name  of  explosives 
manufactured  by  the  Giant  Powder  Co.,  Con. 
Because  Giant  Powders  are  best  known  everywhere,  many  have 
assumed  that  all  high  explosives  are  Giant  Powders.  Insist  upon 
having  the  genuine,  made  only  by  The  Giant  Powder  Co.,  Con. 
If  your  dealer  has  only  ordinary  dynamites,  write  us  and  we 
will  see  that  you  are  supplied  with  real  Giant  Powders. 


Try  ONE  BOX 

Perhaps  you  have  never  planted  trees  in 
blasted  beds.  To  make  it  easy  for  you  to 
prove  the  value  of  blasting  the  soil,  we 
print  a  trial  order  form  in  the  coupon  to  the 
right.  Fill  it  out  and  we  will  have  our  near- 
est distributor  supply  you— at  the  lowest 
market  price — with  a  25-  or  50-lb.  case  of 
either  of  the  Giant  Farm  Powders,  Blast 
beds  for  all  of  your  trees.  Plant  one  in  a 
spade-dug  hole,  the  ordinary  way.  Note  the 
difference  in  growth. 

If  you  art  using  explosives  for  tree-plant- 
ing, test  a  case  of  Giant  alongside  of  the 
brand  you  have  been  using.  After  blasting 
with  each,  take  a  spade  and  see  how  much 
more  thoroughly  Giant  does  the  work. 

Remember  that  you  can  blast  whenever  the  soil  ia 
dry,  from  a  day  to  a  year  before  planting  time.  Many 
eitjwers  kceti  Oiant  ram  Powders  always  on  hand. 


Have  You  Had  the  Book 
"Better  Orchard  TiOage"? 

Prepared  especially  to  tell  the  facts  about  blasting  soils  for  orchards  and  in 
orchards  of  the  West.  It  tells  how  to  secure-the  proper  sub-irrigation  conditions  by 
blasting.  It  explains  how  blasting  promotes  drainage  and  increases  both  moisture- 
storage  capacity  and  fertility.  It  gives  detailed  directions  for  preparing  the  soil  lor 
tree  planting  or  for  deep  cultivation  of  established  trees.  We  will  send  a  copy  free  on 
request.  Tell  us  about  your  problems  and  mark  and  mail  the  coupon.  Other  books 
on  Ditch  Blasting,  Boulder  Blasting,  Subsoil  Blasting  for  all  farm  crops,  and  Stump 
Blasting  will  also  be  sent  on  request.    Ask  for  the  books  that  interest  you. 

THE  GIANT  POWDER  CO.,  SS^l,  SAN  FRANCISCO 

coNsoLrr^ED      "Everything  for  Blasting"  ^'-""-'^^^^ 

DISTRIBUTORS  WITH  MAGAZINE  STOCKS  EVERYWHERE  IN  THE  WEST 


Tear  out  and  mail  this  coupon  NOW 


TI>«  Gmnt  Powder  Co,  Con. 
c.„^  S^n  Francisco 

SubMil  Blutini 

(Sn!,  O'^e'- Blank 

me  wlih^""  distributor  supply 

J^  *^*  Stumpb,,  p.,a„ 

your  dealer'i 


Nam, 
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Preparedness  for  Winter  Food  Supply  Bulletin 

By  Dr.  Ernest  W.  D.  Laufer,  Agronomist  American  Steel  and  Wire  Company 


GREAT  and  momentous  times  are  for 
the  first  time  since  the  Civil  War 
again  confronting  the  nation.  The  re- 
sources and  savings  of  years  of  peace 
are  again  being  pledged  to  the  prose- 
cution of  war,  more  gigantic  and  more 
relentless  than  any  war  that  has  been 
fought  in  the  history  of  mankind.  Not 
all  of  us  are  chosen,  however,  to  fight 
this  great  war  with  gun  and  saber,  or 
by  blood  purchase,  some  must  stay 
behind  to  pledge  all  that  they  possess 
in  the  effort  to  produce  enough  food  to 
keep  the  valiant  soldiers  fed  and  their 
babes  and  wives  at  home  from  starva- 
tion. Our  beautiful  land  of  unlimited 
resources  must  be  made  to  show  its 
prowess  in  agricultural  production,  so 


that  none  within  her  boundaries  shall 
feel  the  pangs  of  hunger  and  the  de- 
grading influence  of  poverty. 

Citizens  and  countrymen,  it  is  your 
solemn  duty  to  produce  and  conserve 
all  of  the  food  that  it  is  possible  to 
produce  and  conserve.  No  matter  how 
small  the  garden  or  how  tiny  the  num- 
ber of  pounds  saved  from  waste,  con- 
certed effort  will  produce  a  potential 
weapon  against  our  most  dangerous 
enemies,  hunger  and  food  riots.  In 
choosing  what  things  to  grow  in  the 
garden,  it  should  be  borne  in  mind  that 
the  crops  to  be  consumed  at  once,  such 
as  lettuce,  radfshes,  melons,  etc.,  are 
to  occupy  the  most  limited  space,  while 
crops  that  can  be  dried,  cooked,  steam 


processed,  or  cellared  should  be  grown 
as  abundantly  as  possible.  The  vege- 
tables that  are  most  readily  preserved 
by  cooking  or  steam  processing  are 
peas,  sweet  corn,  tomatoes,  spinach, 
Swiss  chard,  and  cucumbers.  Beets, 
carrots  and  string  beans  may  also  be 
put  up  in  this  way,  either  pickled  or 
in  brine.  Rutagas,  turnips,  celeriac, 
parsnip.s,  as  well  as  carrots  and  beets, 
may  simply  be  placed  in  a  cool  cellar 
(the  temperature  of  which  should  not 
be  kept  higher  than  40  degrees  Fahren- 
heit), in  bins  of  dry  sand,  where  they 
will  retain  their  usefulness  until  the 
late  spring.  Cabbages,  Chinese  cab- 
bage, Brussels  sprouts,  and  kohlrabi 
may  be  placed  in  the  cellar  with  the 
heads  down  and  covered  with  sand, 
taking  care  that  they  do  not  touch  each 
other,  but  that  each  is  entirely  sur- 
rounded with  a  layer  of  sand.  String 
beans  and  cabbage  may,  of  course,  be 
preserved  by  the  fermentation  method 
in  the  form  of  sauerkraut.  Parsley, 
sage,  thyme,  marjoram,  summer  savory, 
basil,  and  celery  leaves  should  be  dried 
in  a  cool  room,  preferably  dark  with 
an  abundance  of  circulating  air.  For 
this  purpose  they  should  be  spread  on 
newspapers  in  thin  layers  and  turned 
frequently,  or  they  may  be  tied  in  small 
bunches  and  suspended  from  a  line 
until  thoroughly  dry  when  they  should 
be  packed  in  airtight  boxes,  such  as 
baking-powder  tins,  etc.  In  gathering 
cabbages  and  the  above  herbs,  care 
should  be  taken  that  they  are  free  from 
dew  and  other  moisture,  as  this  would 
cause  moulding  and  rotting.  Okra  or 
gumbo  is  not  much  known  in  the 
North;  however,  it  makes  an  excellent 
and  nourishing  addition  to  soups  and 
tomatoes;  this  can  be  dried  by  cutting 
into  quarters  lengthwise  and  subject- 
ing to  sunlight  or  other  gentle  heat  and 
plenty  of  air.  The  same  is  true  of  sweet 
corn,  which  must  be  cut  from  the  cob 
and  dried  as  rapidly  as  possible.  If  this 
corn  is  soaked  for  several  hours  and 
boiled  in  milk  with  a  little  piece  of 
butter  with  pepper  and  salt  added,  it 
is  quite  equal  if  not  superior  to  canned 
corn.  Parsnips  may  be  left  in  the 
ground  all  winter  and  used  in  the  early 
spring  before  growth  commences;  they 
will  be  found  more  tender  and  delicious 
at  this  time  on  account  of  the  freezing 
they  passed  through. 

All  of  the  vegetables  and  herbs  iiien- 
tioned  are  of  the  easiest  culture,  re- 
quiring only  medium  quality  soils  to 
produce  fair  crops;  they  should  be  kept 
free  from  weeds  and  constantly  culti- 
vated, any  special  fertilization  or  culti- 
vation will  be  well  repaid,  however,  by 
heavier  yields  and  more  tender  pro- 
ducts. Weeds  in  fence  corners  and  out- 
of-the-way  places  should  be  treated  by 
spraying  with  sulphate  of  iron,  Atlas  A 
or  Eureka  weed  killer.  This  should  be 
made  a  community  proposition,  as  con- 
certed action  is  needed  to  insure,  results. 
Close  attention  to  the  above  outline  will 
result  in  a  vastly  increased  food  supply 
during  this  coming  winter,  besides  fur- 
nishing the  table  with  a  number  of 
delightful  dishes  which  have  only  too 
often  been  absent  in  the  American 
household. 
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National  Congress  of  Horticulture  Effected 

By  E.  R.  Lake,  Secretary  American  Pomological  Society 


AN  organization  under  the  above 
name  was  effected  in  Washington 
City,  November  17,  1916.  The  event 
was  the  outcome  of  a  meeting  called 
by  the  American  Pomological  Society. 
During  the  past  four  or  five  years  some 
members  of  this  organization  have 
sought  to  modify  the  character  of  the 
activities  of  this  old  and  venerable 
organization.  For  the  purposes  of  de- 
termining the  sentiment  of  the  society 
upon  this  point,  and  of  ascertaining  the 
views  of  the  state  societies  regarding 
federation  and  national  and  interstate 
problems,  the  executive  committee  of 
the  society  invited  those  interested  to 
meet  as  above. 

After  an  extended  discussion  of  two 
days,  during  which  Dr.  L.  H.  Bailey 
made  a  quiet  and  telling  appeal  for  the 
maintenance  of  a  high-class  amateur 
association,  the  real  sentiment  of  the 
substantial  element  of  the  American 
Pomological  Society  membership,  it 
appeared  evident  that  there  was  a  deter- 
mined desire  to  organize  a  strong 
central  body  to  serve  as  a  clearing 
house  for  national,  international  and 
interstate  problems,  legislative  and 
commercial  questions;  and  further,  to 
serve  as  an  active  agent  in  the  collec- 
tion and  dissemination  of  scientific, 
statistical  and  economic  data  in  so  far 
as  such  touch  upon  the  development, 
promotion  and  progress  of  American 
and  foreign  horticulture.  The  tem- 
porary organization  effected,  steps 
were  taken  to  prepare  a  program  of 
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work  for  the  next  six  months,  as  fol- 
lows: Constitution  and  by-laws;  ar- 
ticles of  incorporation;  publicity;  solic- 
iting membership  from  state  horticul- 
tural societies  and  other  bodies;  and 
establishing  an  official  organ. 

The  depth  of  interest  with  which  the 
movement  was  received  by  those  par- 
ticipating may  be  indicated  by  the 
alacrity  with  which  seventy-five  per 
cent  of  them  subscribed  to  charter 
membership  at  a  fee  of  five  dollars. 
Those  present  who  were  familiar  with 
previous  preliminary  organizations  of 
such  bodies  said  that  nothing  like  the 
anxiety  to  subscribe  and  pay  up  was 
ever  seen  before — a  bright  and  auspi- 
cious omen  from  their  viewpoint. 
Among  the  first  members  enrolled  in 
this  comprehensive  body  are  the  repre- 
sentatives of  the  Agusta  County  Fruit 
Growers'  Association,  Virginia;  Con- 
necticut Pomological  Society;  Eastern 
Fruit  Growers;  Minnesota  Horticul- 
tural Society;  National  Apple  Growers; 
North  Carolina  Horticultural  Society; 
Northern  Nut  Growers;  Pennsylvania 
Horticultural  Association;  South  Dako- 
to  Horticultural  Society;  Virginia  Hor- 
ticultural Society;  Wisconsin  Horticul- 
tural Society,  and  individuals.  The 
presence  and  activity  of  the  repre- 
sentatives of  leading  state  horticultural 
societies  is  evidence  that  these  organi- 
zations, which  are  chiefly  pomological, 
are  to  be  the  leading  factors  in  the 
early  promotion  of  this  movement. 
The  preliminary  steps  are  looking  to 
the  establishment  of  an  organization  of 
from  50,000  to  60,000  members,  ulti- 
mately to  include  every  paid-up  mem- 
ber of  all  horticultural  organizations  in 
the  United  States.  The  active  voting 
membership  to  consist  of  delegates 
appointed  by  the  affiliating  bodies  on 
a  basis  of  something  like  one  delegate 
for  each  one  hundred  members. 

This  scheme  in  its  entirety  contem- 
plates a  real  or  actual  congress  meeting 
annually  and  having  an  active  voting 
membership  from  five  to  six  hundred, 
with  a  corresponding  attendance  at  its 
sessions,  which  would  be  business 
meetings  for  the  discussions  of  the  big 
interstate,  national  and  international 
fruit,  flower,  vegetable,  ornamental, 
seed  and  plant  problems  of  these  United 
States.  There  is  no  denying  that  the 
movement  is  fraught  with  tremendous 
possibilities.  How  successful  the  effort 
will  be  depends  quite  largely  upon  the 
degree  of  support  given  it  by  the  state 
horticultural  societies  and  associa- 
tions. If  these  bodies  can  see  as  clearly 
as  the  leaders  in  the  movement  appear 
to,  where  and  how  an  organization 
like  this  can  aid  them  there  should  be 
no  question  that  1918  will  see  a  very 
active  and  promising  Congress  of  Hor- 
ticulture. A  synopsis  of  the  preamble, 
tentative  program,  objects  and  organi- 
zation of  the  Congress  will  be  submit- 
ted to  the  state  horticultural  societies 
at  their  forthcoming  meetings. 

The  spirited  declaiming  of  Lupton, 
the  insistent  action  of  Crandfield,  the 
placid    but    forceful     assertions  of 


The  unloading  of  Hay  or  Grain 
from  the  rack  into  the  mow  or  onto  the 
staclt  is  an  important  part  of  har\est  labors. 
Mycr»  Hay  Unloading  Tools  are  of  import- 
ance to  every  farmer,  for  they  have  extra  large 
capacity,  are  easy  to  operate,  and  unload  rapidly  bmolhy 
or  clover  hay.  alfalfa,  cow  peas  and  all  similar  crops, 

Myers  Unloaders,  Forks.  Slings,  Pulleys.  Tracks 
and  Fixtures,  In  many  styles  and  sizes,  meet  hay  making  con- 
ditions in  every  community.  They  are  uniformly  constructed  through- 
out, insuring  freedom  Irom  breakage  and  delay  during  hanest, 
guaranteed  in  every  respect  if  properly  used,  and  reach  you  with  a 
knowledge  and  experience  acquired  through  45  years  of  manufacturing 
hay  unloading  machinery  behind  them. 

Whether  your  farm  Is  large  or  small,  you  want  the  very  Ijest 
—dependable,  time  and  labor  saving— hay  unloading  machinery,  the 
MYERS.  You  may  need  an  entire  new  Outfit,  or  perhaps  only 
a  new  fork,  set  of  slings,  a  pulley  or  two.  or  a  few  hooks. 

—  In  either  case  it  .QL  should  be  manufactured  by  Myers. 
Ask  your  neighbor,  see  your  dealer  or  write  us 


USE 
MYERS 

DOOR  hanger; 

for  SLIDING 
DOORS  i 
ON  ANY/ 
BUILDING^ 


120  ORANGE  ST. 
P^SHLAND,  OH/0, 


Latham,  the  disquieting  meaty  ques- 
tions of  Massey,  the  fitful  discourses 
of  Hutt,  the  stories  of  Littlepage,  the 
fiery  accusations  of  McCue  and  the 
"acquiescence"  of  McComb,  were  fruit- 
ful features  of  the  occasion,  while  a 
box  of  "Red-Skin"  Jonathans  did  royal 
service  as  a  peace  factor.  If  further 
information  relative  to  this  movement 
is  desired,  it  may  be  obtained  by 
addressing  the  Secretary,  National 
Congress  of  Horticulture,  Washing- 
ton, D.  C. 


Western  Afients 

A.  I,  Root  Go. 
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IF  YOU  own  an  orchard  or  keep  bees 
you  should  have  a  copy  of  our 
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of  Bee  Supplies 
Listing  everything  necessary  for  the  success- 
ful handling  of  bees  and  production  of  honey. 
Gives  Valuable  Information  on  Pol' 
lination.  Tells  How  to  K^ep  and  Care 
for  Bees.  Jisk  for  Catalog  N O.205. 
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SUBSCRIPTION  PRICE: 
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Fruit  is  Food. — A  great  many  fruit- 
growers became  seriously  alarmed, — 
and  perhaps  there  was  a  reason  for 
being  so, — over  the  possiblity  of  fruit 
being  classed  as  a  luxury  on  account 
of  the  serious  food  condition  existing 
due  to  the  world-wide  war.  However, 
a  great  many,  although  they  did  not 
feel  perfectly  easy,  felt  quite  certain 
that  the  government  would  not  declare 
fruit  a  luxury.  To  do  so  would  have 
created  disaster  in  the  fruit  sections 
throughout  the  Northwest  and  Pacific 
Coa.st,  many  of  which  are  dependent 
on  the  fruit  industry  alone.  Undoubt- 
edly in  many  other  sections  of  the 
United  States  where  fruit  is  grown  ex- 
tensively, although  it  may  not  be 
exclusive,  fruitgrowers  and  farmers 
might  not  be  able  to  continue.  How- 
ever, the  government  has  shown  its 
usual  good  judgment  in  the  present 
crisis  and  has  declared  fruit  a  food, 
acting  wisely  in  so  doing  for  many  rea- 
sons— because  fruit  is  a  necessary  part 
of  a  balanced  ration,  a  ration  that 
everyone  is  accustomed  to  and  cannot 
very  well  do  without.  This  is  especi- 
ally true  with  all  people  who  work  in 
offices  or  whose  work  is  not  real  phys- 
ical labor;  and  it  may  be  said  in  addi- 
tion that  many  thousands  of  people 
who  are  dependent  entirely  on  the  fruit 
industry  would  have  faced  ruin  if  fruit 
had  been  declared  a  luxury  and  an  em- 
bargo placed  on  the  railways  from 
handling  it. 


Evaporating  and  Drying  Fruits. — So 
many  millions  of  people  are  engaged 
in  war  in  Europe  that  millions  of  men 
have  been  withdrawn  from  the  ordi- 
nary fields  of  productivity.  Europe  has 
always  consumed  immense  quantities 
of  dried  and  evaporated  fruits  from 
America,  and  the  need  will  be  greater 
this  year  than  ever  before.  Europe  will 
be  drawing  heavily  on  America  for 
many   kinds   of   dried   fruits,  conse- 
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quently  by  evaporating  and  drying 
goodly  quantities  each  grower  can  help 
out  the  food  situation.  Every  fruit- 
grower should  dry  and  evaporate 
enough  fruits  for  his  own  use  and  in 
addition  as  much  more  as  it  is  possible 
for  him  to  care  for,  for  the  prime  rea- 
son it  will  be  needed,  and  for  the  fur- 
ther reason  it  will  command  a  good  sale 
at  fair  prices. 


Vegetable  Gardens. — While  everybody 

is  planting  potatoes,  fruitgrowers  and 
farmers  should  not  forget  there  are 
many  other  vegetables  like  carrots, 
onions,  cabbages,  etc.,  that  keep  well 
during  the  winter  if  properly  stored, 
and  if  you  have  not  already  planted  a 
sufficient  diversity  you  should  do  so 
before  it  is  too  late,  planting  so  they 
will  mature  before  winter.  Parsnips, 
a  most  delicious  vegetable,  can  be  left 
in  the  ground  all  winter  and  dug  when- 
ever wanted.  Another  fact  that  should 
be  borne  in  mind  in  most  districts 
where  irrigation  water  is  plentiful, 
fruitgrowers  can  continue  to  make 
plantings  of  many  kinds  of  vege- 
tables every  two  or  three  weeks,  keep- 
ing a  continuous  supply  throughout  the 
season. 


Fruit  for  Food. — The  fruit  industry 

has  certainly  been  given  the  recogni- 
tion due  it  by  the  United  States  gov- 
ernment, classifying  fruit  as  a  food 
instead  of  a  luxury.  Fruitgrowers 
should  show  their  appreciation  by 
doing  everything  in  their  power  to 
produce  as  large  a  crop  of  fruit  this 
year  as  possible  and  to  produce  as 
clean  a  crop  as  possible,  packing  it  in 
good  standard  grades,  true  to  name,  so 
the  purchaser  and  consumer  can  de- 
pend on  what  he  is  getting.  If  the  fruit- 
growers will  do  their  "bit"  in  their  own 
industry  they  contribute  a  large  supply 
of  food  to  the  world. 


Boxes,  Baskets,  Crates,  etc. — The  in- 
creasing cost  of  containers  for  all  kinds 
of  fruits  is  becoming  serious  and  the 
fruitgrowers  who  postpone  purchasing 
until  too  in  the  season  may  be  unable 
to  get  a  sufficient  quantity.  On  the 
other  hand,  prices  may  advance  very 
materially.  One  thing  is  quite  sure, 
prices  will  probably  not  decrease  below 
the  present  figures;  therefore  it  seems 
good  judgment  for  the  fruitgrower  to 
place  his  orders  for  what  containers 
he  will  need  during  the  season,  hauling 
them  to  his  packing  house  as  early  as 
possible. 


Canning  Fruits  and  Vegetables. — The 

government  realizing,  because  it  has 
information  more  fully  than  the  public 
in  general,  the  food  condition,  not  only 
of  the  United  States  but  of  the  world, 
is  doing  everything  possible  in  the  way 
of  stimulating,  preparing  and  encourag- 
ing people  to  increase  pi'oduction  and 
warning  them  against  waste.  The  gov- 
ernment realizes  that  canned  fruits  and 
vegetables  are  a  great  source  of  food 
during  the  winter  months,  so  the  editor 
of  "Better  Fruit"  earnestly  urges  every 
fruitgrower  to  put  up  a  good  supply  of 
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canned  foods,  enough  for  your  own 
use,  and  if  you  are  prepared  and 
equipped  to  do  more,  do  so  by  all 
means,  as  there  is  no  question  but  what 
all  you  will  put  up  will  be  needed,  and 
you  will  find  a  ready  sale  at  good 
prices. 


Tractors. — Every  day  the  tractor  is 

becoming  more  popular  on  account  of 
its  efficiency  and  economy.  The  in- 
creasing prices  of  hay  and  feed  has 
been  a  big  factor  in  directing  attention 
to  the  tractor,  and  as  a  result  more 
tractors  have  been  sold,  and  farmers 
are  rapidly  finding  out  they  do  the 
work  at  a  great  deal  less  cost  and  a 
great  deal  quicker.  So  great  is  the 
demand  for  tractors  and  the  use  of 
tractors  at  the  present  time  that  many 
have  equipped  their  tractors  with  ample 
lights  so  that  cultivating  can  be  done 
at  night  time,  thus  enabling  one  tractor 
to  do  double  the  amount  of  work. 


The  Liberty  Loan. — By  the  time  the 

June  edition  will  have  reached  our  sub- 
scribers the  date  for  registration,  June 
5th,  will  have  passed  and  500,000  will 
be  accepted.  However,  many  will  reg- 
ister who  will  not  be  called  on  at  the 
first  call.  All  these  and  many  others 
not  within  the  age  limit,  or  those  who 
do  not  go  on  account  of  physical  rea- 
sons, and  various  other  reasons,  can 
do  their  share  and  help  the  government 
in  the  present  crisis  by  subscribing  to 
the  Liberty  Loan,  as  the  bonds  are 
arranged  in  very  small  amounts  on  very 
easy  terms,  making  a  satisfactory  in- 
vestment. Everyone  should  do  his  "bit" 
for  his  country  at  the  time  when  it  is 
needed. 


Bees. — The  increased  price  of  sugar 

makes  the  bee  an  important  insect  at 
this  particular  time.  Sugar  is  a  neces- 
sity for  a  balanced  food  ration.  The 
price  of  sugar  is  very  high  and  fruit- 
growers, by  maintaining  a  few  hives 
of  bees  at  no  cost,  can  put  up  a  lot  of 
honey  for  winter  use,  which  will  pro- 
vide the  necessary  sugar  and  save  con- 
siderable money,  as  sugar  is  already 
high  and  probably  will  be  higher.  In 
addition  to  this  by  maintaining  a  few 
hives  of  bees,  supplying  sugar  for  your 
own  family,  and  possibly  some  to  sell, 
you  won't  be  drawing  from  the  already 
limited  supply  on  hand,  which  others 
need,  who  live  in  the  city  and  cannot 
keep  bees. 


Attention,  Fruit  and 
Vegetable  Growers 

CAN  your  Fruits,  Vegetables,  Meats  and 
Fish  in  Sanitary  Cans,  with  the  H.  &  A. 
Steam  Pressure  Canning  Outfits,  built  in 
Family,  Orchard  and  Commercial  size; 
seal  the  cans  with  the  H.  &  A.  Hand  or 
Belt  Power  Double  Seamer;  they  will 
save  your  perishable  fruits  and  vegeta- 
bles at  ripening  time  when  nothing  else 
will.    Write  for  descriptive  matter. 

Henninger  &  Ayes  Mfg.  Co. 

47  S.  First  St.,  Portland,  Ore. 
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The  Orchard  Ladder  of  Quality  must  bear 

the  name  "Northwest."  Thousands  are  sold 
on  their  merits.  Ask  your  dealer  to  let  you 

see  our  Ladder. 

No  crushed  fruit  if  you  use  the  Barnett  Fruit  Picking  Pail. 

Information  on  our  Orchard  Supplies  will  be  gladly  given  on  request. 

N.  W.  Fence  &  Supply  Co. 

Station  A  Portland,  Oregon 


The  Rhizoctonia  Disease  of  Tomatoes 

[State  Agricultural  Experiment  Station,  Pallman,  Washington] 


THE  disease  of  tomatoes  known  in 
the  Northwest  under  various  names 
as  blight,  yellows,  yellow  blight  or 
western  blight,  is  due  to  the  sterile 
fungus,  Rhizoctonia,  which  lives  upon 
the  roots  of  the  affected  plants.  Ac- 
cording to  the  Pathologist  of  the  Ex- 
periment Station,  the  symptoms  and 
effects  of  the  disease  are  as  follows: 

1.  The  aerial  parts  of  the  plant: 
Dwarfing  or  reduction  in  size  of  the 
entire  plant;  the  production  of  the 
rosette  type  of  growth;  discoloration  of 
the  foliage;  curling  or  rolling  of  the 
leaflets;  reduction  in  size  of  the  fruit 
and  premature  ripening  or  failure  to 
set  any  fruit;  wilting  and  death  of  the 
entire  top. 

2.  On  the  roots:  A  network  of 
brown  fungous  filaments  upon  the  sur- 
face of  the  roots;  the  occurence  of 
black  nodules  or  masses  (scleroti)  at 
various  points  upon  the  roots;  the 
presence  of  dead  corroded  areas 
(lesions)  upon  the  roots  or  basal  por- 
tion of  the  stem;  the  death  of  roots 
from  the  tip  backward;  an  abnormal 
production  of  adventitious  fibrous  roots. 

The  parasite  is  present  only  on  the 


roots  or  basal  portion  of  the  stem  and 
the  symptoms  shown  by  the  foliage  are 
only  an  indirect  effect  of  the  parasite. 
The  disease  may  be  barely  evident  or 
sufficiently  severe  to  kill  the  affected 
plants.  The  same  fungus  causes  the 
"damping-off"  of  seedlings. 

Control:  The  habits  of  the  causal 
fungus  must  be  taken  into  considera- 
tion in  methods  of  control.  Rhizoc- 
tonia is  common  in  many  soils  and 
attacks  many  wild  plants  and  cultivated 
crops.  It  has  been  noted  in  Washington 
during  the  past  two  years  as  the  cause 
of  serious  disease  in  potatoes,  beans, 
beets,  peas,  cucumbers,  peppers  and 
strawberries.  Infected  seed  potatoes 
are  undoubtedly  responsible  for  many 
cases  of  serious  soil  infection. 

Cultural  practices  must  be  resorted 
to  in  the  control  of  this  disease  and  the 
following  suggestions  are  offered  for 
the  guidance  of  growers: 

1.  Use  clean  soil  free  from  Rhizoc- 
tonia for  the  growth  of  tomato  plants 
if  they  are  to  be  transplanted,  or  if  the 
soil  is  infected  use  some  method  of 
sterilization. 


Gravity  Box  Conveyors 

Building  Materials  and  Paints, 

TIMMS,  CRESS  &  CO.,  Inc.,  184-6  Second  St.,  Portland,  Oregon 


Gravity  Conveyor  Systems 
for  boxes,  packages,  lum- 
ber, etc. 

Cabot's  Insulating  Quilts, 


2.  Avoid  ground  upon  which  pota- 
toes have  been  grown  during  the  past 
four  or  five  years.  Give  attention  to 
the  possible  occurrence  of  the  disease 
upon  some  other  crop  that  might  have 
infected  the  soil.  Cereals  and  other 
grasses  are  never  attacked  by  Rhizoc- 
tonia. 

3.  Practice  a  culture  that  will  supply 
the  growing  plants  with  an  abundance 
of  moisture.     Lack  of  moisture  in- 
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in  business  who  does  not  back  his  convictions  | 

with  his  own  means  has  a  hard  job  convincing  | 

others  to  put  their  money  on  his  judgment.  i 

I     During  the  past  winter  it  appeared  certain  to  us  that  there  would  be  a  marked  scarcity  of  raw  materials  | 

1          entering  into  the  construction  of  our  | 

Hardie  Ladders      Portland  Picking  Bags 
Apex  Ladders        Hardie  Nail  Strippers 

Pails  and  Other  Orchard  Supplies 

I     Buying  immediately  and  in  large  quantities  we  now  have  the  stocks  in  these  lines  ready  for  distribution.  | 

I     With  sales  today  double  those  of  last  year  we  have  the  best  of  evidence  both  of  the  qnality  of  our  | 

I          products,  also  that  dealers  and  growers  see  the  necessity  of  prompt  action  on  their  part  to  secure  1 

I          the  necessary  equipment  for  the  fall  crop.  | 

I     It  is  but  good  business  judgment  on  your  part  to  place  your  orders  now.   With  distributors  in  every  | 

I          fruit  section  we  can  serve  you  quickly  with  orchard  supplies  of  sterling  quality  and  reasonable  | 

I          price.   Write  us  today  for  quotations  and  distributor's  name.  | 

THE  HARDIE  MFG.  CO. 

I    49  North  Front  Street                                               PORTLAND,  OREGON  | 
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creases  the  severity  of  the  disease  since 
the  fungus  is  constantly  cutting  down 
the  supply  of  absorbing  roots,  and  so 
making  it  more  difficult  for  the  plant 
to  obtain  sufficient  water.  Good  culti- 
vation for  the  aeration  of  the  soil  is 
also  an  important  factor. 

4.  Use  a  liberal  amount  of  fertilizer 
(barnyard  manure)  so  as  to  stimulate 
the  growth  of  the  plants,  and  if  the 
soil  is  known  to  be  acid  use  lime  also. 

5.  In  transplanting  to  the  field  do 
not  set  the  plants  too  shallow.  Deep 
setting  gives  a  greater  opportunity  for 
the  development  of  adventitious  fibrous 
roots  to  take  the  places  of  those  killed 
by  the  fungus.  It  may  even  be  advisable 
to  set  the  plants  in  shallow  trenches 
and  gradually  fill  around  them  with 
successive  cultivations. 

6.  Growing  the  plants  in  the  field  to 
avoid  transplanting  is  sometimes  of 
value.  Injury  to  the  root  system  in 
transplanting  does  not  allow  the 
entrance  of  the  fungus,  but  retards  the 
development  of  the  young  plant  with- 
out affecting  the  advance  of  the  fungus. 
Carefully  transplanted  plants  that  suf- 
fer little  or  no  check  in  their  growth 
are  more  likely  to  keep  ahead  of  the 
fungus. 

7.  In  case  a  soil  infection  of  a  field 
is  suspected,  early  fall  plowing  with 
frequent  cultivation  is  suggested.  It 
seems  probable  that  the  aeration  of  the 
soil  by  frequent  cultivation  lessens  the 
amount  of  the  fungus  that  will  remain 
alive.  Some  growers  have  used  this 
practice  with  excellent  results. 


Cherry  Gummosis 

A  question  as  to  the  cause,  cure  and 
prevention  of  gummosis  in  "Mollers 
Deutsche  Gartner  Zeitung"  brought 
forth  the  following  reply  from  Mr.  R. 
Muller  of  Gotha,  Germany,  in  its  issue 
of  October,  1914.  Mr.  MuUer's  studious 
and  practical  experience  of  many  years' 
standing  in  cherry-tree  culture  lends 
peculiar  weight  to  his  observations  and 
suggestions.  He  writes:  "After  many 
years  of  practical  experience  with  the 
problem  of  gummosis  I  am  of  the  firm 
opinion  that  gummosis  is  not  an  indi- 
cation of  sickness  of  single  parts  of 
the  tree.  Even  if  wounds,  bruises  and 
frost  injuries  may  be  considered  ac- 
countable factors,  still,  I  believe,  the 


causes  must  mainly  be  sought  for  in 
disturbances  of  the  nourishment  of  the 
tree,  just  how  is  still  not  clear  to  us. 
They  are,  perhaps,  mainly  to  be  traced 
to  the  condition  of  the  soil.  In  my 
work  for  over  thirty  years  as  manager 
of  a  tree  nursery  I  have  from  the  be- 
ginning accepted  a  surplus  flow  of  sap 
as  the  prime  cause  of  gummosis,  and 
this  the  more  as  always  the  thickest 
and  strongest  limbs  sufi'ered  peculiarly 
from  it.  As  the  soil  condition  of  the 
nurseries  varied  much  it  was  not  pos- 
sible always  to  locate  our  cherry  quar- 
ters on  identical  land.  However,  we 
always  chose  such  locations  as  had 
received  no  stable  manure  for  a  period 
of  at  least  two  years,  but  which  had 
previous  to  being  planted  with  seed- 


Ship  Your  Fruits  and  Vegetables  in 

Bushel  Shipping 
Baskets 

Nine  Million  Bushel  Shipping  Baskets  for  Sale  at 

Rock  Bottom  Prices 

The  handiest  and  best  package  for  shipping 
apples,  peaches,  pears,  beans,  peas,  onions;  in 
fact  all  varieties  of  fruits  and  vegetables. 


Write  for  Prices  Today. 

PACKAGE  SALES  CORPORATION 

1201  Advertising  Building,  CHICAGO,  ILLINOIS 
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i  The  Ideal  Fruit  Grader  | 

SIMPLICITY,  ECONOMY  AND  EFFICIENCY 
ABSOLUTELY  NO  BRUISING 

I         Two  men,  one  an  experienced  machinest,  the  other  an  experienced  cabinet  maker,  with  many  | 

I    years'  practical  experience  in  the  fruit  industry  in  Hood  River,  combined  their  mechanical  skill  and  | 

I    practical  knowledge  of  fruit  handling  in  perfecting  a  grading  machine— a  model  of  simplicity,  | 

I    economy  and  efficiency.  | 

I  There  is  no  machinery— Nothing  to  get  out  of  order  or  be  fixed  connected  with  the  Ideal  Fruit  | 

I    Grader.   It  is  practically  all  wood.  | 

I  The  operation  is  simple,  consisting  of  a  belt  for  a  conveyor,  operated  by  electricity  or  gasoline  | 

1    engine,  and  short  elastic  belts,  which  move  each  apple  in  the  proper  bin  from  the  belt  conveyor.  | 

I  The  Ideal  Fruit  Grader  divides  the  crop  into  Extra  Fancy,  Fancy  and  C-grade,  all  at  one  time.  The  | 

I    Extra  Fancy  being  divided  into  seven  bins  on  one  side,  the  Fancy  into  seven  bins  on  the  other  side  | 

1    and  the  C-grade  going  into  six  bins  at  the  end  of  the  grader.  1 

I  Built  for  four  sorters,  the  grader  is  28  feet  long  and  10  feet  wide ;  built  for  eight  sorters,  32  feet  long .  | 

I  In  1916  we  packed  9,000  boxes  with  the  Ideal  Fruit  Grader  with  two  packers  without  the  machine  ever  stopping  once  | 

1  for  repairs  of  any  kind.  Further  detailed  information,  illustrated  circulars  and  prices  will  be  furnished  upon  request.  i 

IDEAL  FRUIT  NURSERY  CO. 

HOOD  RIVER,  OREGON 
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lings,  been  richly  supplied  with  compost 
dirt,  to  be  plowed  under.  Where  a  sugar 
refinery  is  handy  I  would  recommend 
the  use  of  lime  which  when  worked 
into  the  compost  heaps  gives  excellent 
results,  particularly  so  on  heavy  clay 
soils.  I  consider  the  direct  application 
of  lime  dangerous,  as  one  place  might 
easily  get  too  much  and  injure  the 
roots.  Cold,  non-porous,  or  even  wet 
land  is  unsuitable  for  cherry  culture. 
By  my  selection  of  seedlings  I  look  less 
to  size  of  trunk  than  to  strength  of  root 
system. 

When  the  cherry  trees  are  young  I 
have  had  success  in  healing  by  tapping 
or  bleeding.  To  cut  out  the  places  of 
flow,  to  paint  them  with  grafting  wax, 
or  to  bandage  them  tightly,  I  regard  as 
purposeless.  Gummosis  will  always 
find  new  outlets.  In  bleeding,  however, 
I  consider  a  frequent  softening  up  and 
washing  off"  of  the  protruding  sap  bene- 
ficial as  it  furthers  the  healing  of  the 
wound.  Sour  cherries  that  have  been 
grafted  on  sour-cherry  stock  are  less 
subject  to  an  attack  of  gummosis  both 
as  small  nursery  trees  and  also  later  as 
bearing  trees.  Older  sweet  cherry 
trees  are  seldom  entirely  free  from 
gummosis,  but  may  nevertheless  live 
for  many  years  and  bear  abundant 
fruit.  This  has  been  my  experience  at 
Praust.  Here  I  found  a  fine  cherry 
orchard  about  thirty  years  old  which, 
despite  a  favorable  location  and  good 
soil  conditions,  numbered  many  trees 
that  were  suffering  from  gummosis,  so 
much  so  that  the  gum  flow  was  gathered 
and  used  in  place  of  dextrin  as  paste 


for  envelopes,  etc.  Now  after  nearly 
thirty  years  many,  of  course,  have  suc- 
cumbed, but  up  to  a  few  years  ago 
when  I  retired  many  were  still  bearing 
satisfactorily.  One  row  of  trees  on 
ridge  covered  with  sod  and  planted  in 
marly  clay  soil  was  practically  free 
from  the  disease.  I  may  add  that  in 
the  places  where  old  trees  had  died  no 
young  tree,  however  healthy  when 
planted  and  despite  a  change  of  soil, 
would  ever  thrive.  In  their  place  we 
planted  seed-fruit  trees." 


Only  Tree -Ripened  Fruit 
is  Perfect 

There  is  but  one  really  great  chemist, 
Nature.  Man  knows  a  lot  about  chem- 
istry, more  and  more  every  year,  and 
he  is  learning  that  only  ripe  fruit  is  of 
the  highest  quality.  The  easy  plan  of 
picking  apples,  bananas  and  oranges 
when  the  fruit  is  half  ripe  and  allow- 
ing it  to  become  fit  for  use  while  in 
transit  from  the  tree  to  the  table  has 
been  abandoned  or  should  be  aban- 
doned in  every  well  regulated  produc- 
ing district.  Only  fruit  ripened  on  the 
tree  can  be  of  highest  quality  on  the 
table. 

Apple  growers  in  the  Hood  River  dis- 
trict of  Oregon  have  learned  the  lesson 
in  chemistry,  the  lesson  which  means 
so  much  to  the  consumer  Of  fruit.  To 
get  the  bright  coloring  of  the  Hood 
River  apple  the  fruit  must  remain  on 
the  tree  until  it  is  fully  ripe.  To  gain 
the  delicate  flavor  and  the  proper 
amount  of  sugar  the  fruit  must  remain 


in  the  sunshine  to  the  last  minute,  must 
be  allowed  to  take  from  the  tree  the 
last  bit  of  nourishment  and  from  the  air 
the  nectar  which  the  bee  takes  from 
the  flower.  The  combination  of  fresh 
air,  sunshine,  iron  in  the  soil,  mountain 
breezes,  perfect  pruning  and  thinning. 


S6c 

First  National 
Bank 

HOOD  RIVER,  OREGON 


A.  D.  MOE  -  -  President 
E.O.BLANCHAR  •  Cashier 


Capital  and  Surplus  $125,000 
Assets  Over  $500,000 


Member  Federal  Reserve  System 


Cherry  Trees 

Fruit  and  Ornamental  Trees,  Shrubs,  Vines, 
etc.  Free  Catalog.  Agents  Wanted.  Special 
Terms. 

MILTON  NURSERY  COMPANY 

MILTON.  OREGON 
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HE  famous  COLUMBIA 
_  RIVER  ROUTE  offers 
tour  advantages  of  more  than 
ordinary  merit — 

UnionPacific 

Varwirto  Yellowstone 


Direct  Line  to  SALT 
LAKE,  DENVER  and 
the  East,  besides  offer- 
ing as  track'side  attrac' 
tions  the  scenes  that 
make  the 

Columbia 
River  Highway 

nationally  famous 


1917  Tourist  and  National  Park  Season 

hooin  K  Tunf*  lOih  ^^^^  '^^^^^  J^"^       -^^^^  4'  F^days 

ty       f./co^**/«,c?  Saturdays  thereafter  up  to  September  29. 

Return  limited  to  3  months,  but  not  later  than  October  31,  191 7.  Denver,  $62.50; 
Omaha,  $67.50 ;  Chicago,  $80;  New  York,  $Il8.20;  Washington,  $Il6.  Fares  to 
other  cities,  special  dates,  reservations,  tickets  and  information  upon  application  to 

City  Ticket  Office,  Washington  at  Third  Street,  or  to 
Wm.  McMurray,  General  Passenger  Agent,  Portland 


gives  to  Hood  River  apples  the  most 
exquisite  colorings,  the  most  delicate 
flavors  and  the  most  uniform  size. 

Housewives  are  fast  learning  that 
only  apples  allowed  to  ripen  on  the 
tree,  in  the  autumn  sunshine,  will  give 
the  delicate  dishes  desired,  and  they 
are  more  and  more  demanding  the 
boxed  and  graded  article,  under  guaran- 
tee of  the  Hood  River  grower,  who  is 

PORTLAND  WHOLESALE  NURSERY  COMPANY 

Rooms  6  &  7, 122  >^  Grand  Ave.,  Portland.  OreKon 


bending  every  effort  to  produce  the 
finest  apples  offered  on  the  markets  of 
any  country. 


wnolesalers  of  Nursery  Stock  and  Nursery  Suppllaa 
A  very  complete  line  of 
Fruit  and  Ornamental  Trees,  Shrubs,  Vines,  Etc. 
SPECIAJJTrES 
Clean  Coast  Qrown  Seedlings 
OreKou  Champion  Gooseberries  and 
Write  Now  Perfection  Currants        Write  Now 


Raw  Vegetables  Healthful 

The  various  fresh  vegetables  which 
may  be  eaten  raw  or  served  as  salads 
are  always  welcome  in  season.  It  is, 
however,  difficult  to  classify  plants  ac- 
coi'ding  to  their  uses,  because  so  luany 
are  served  either  raw  or  cooked.  Gen- 
erally speaking,  salad  plants  luay  be 
classified  as  those  whose  leaves  and 
stems  are  usually  eaten  raw  with  a  sour 
di'essing,  and  a  salad  is  a  dish  consist- 
ing wholly  or  in  part  of  raw  or  cooked 
vegetables  served  with  a  sour  dressing 
which  contains  fat  in  some  foi'm.  Raw 
green  foods  are  valuable  because  they 


are  attractive  in  appearance  and  stimu- 
late an  appetite  for  the  more  substantial 
foods,  and  also  because  in  this  shape 
we  retain  all  their  mineral  constituents 
which  are  liable  to  be  partly  lost  in 
cooking.  The  vegetables  most  com- 
monly used  uncooked  for  salads  are  as 
follows:  Lettuce,  cabbage,  celery,  water 
cress,  onions,  cucumbers,  radishes,  car- 
rots, kohl-rabi,  endive,  chicory,  sorrel, 
pepper  grass  and  nasturtium  seeds. 

Delicious  salads  may  be  prepared 
from  portions  of  vegetables  that  are 
frequently  wasted  in  cooking.  If  the 
outer  leaves  of  cabbage  are  used  in  a 
salad  bowl,  any  adhering  may  be 
washed  off  and  the  leaves  used  in  a 
scalloped  dish  or  soup.  The  coarser 
stalks,  white  leaves  and  roots  of  celery 
should  be  used  in  soup  stock,  or  the 
leaves  may  be  dried  and  used  for  flav- 
oring when  celery  is  out  of  season. 
Green  onion  tops  are  good  for  flavoring 
soups,  or  may  be  cut  into  inch  lengths, 
cooked  and  served  with  toast.  These 
vegetables  must  always  be  thoroughly 
washed.  The  practice  of  cutting  across 
the  head  of  lettuce  or  celery  should  be 
discouraged,  because  it  is  practically 
impossible  to  cleanse  the  axis  of  the 
lower  leaves.  All  such  plants  should  be 
separated  in  their  natural  divisions  and 
carefully  washed  through  several  wat- 
ers. In  preparing  moi'e  than  one  head 
of  lettuce  at  a  time,  sort  out  the  coarser 
portions  to  be  used  in  soup  or  greens. 
The  next  best  parts  may  not  be  attrac- 
tive enough  to  serve  plain  and  should 
be  shredded  for  combination  with  other 
material,  while  the  heart  of  the  lettuce 
may  be  served  in  the  simplest  way. 
Pai-t  of  the  lettuce  may  be  put  in  a  tin 
pail  with  a  tight  cover,  or  be  wrapped 
in  a  piece  of  cloth,  or  be  put  in  a  paper 
bag,  and  will  keep  crisp  until  the  next 
day.  Greens  should  be  cooked  in  salted 
boiling  water  ten  minutes.  Blanch  in 
cold  water  two  minutes,  drain,  chop 
lightly,  and  heat  in  stewpan  with  but- 
ter, salt  and  pepper.  Serve  with  lemon 
juice  or  vinegar. — Sarah  L.  Lewis,  As- 
sistant Professor  of  Demestic  Science, 
Oi'egon  Agricultural  College. 


ORCHARD  YARN 

Listen,  Orchardists:  Now  is  the  time 
to  tie  your  fruit  trees.  All  limbs  can  be 
readily  seen;  the  spurs  are  less  easily 
broken  off  than  later;  the  saving  of  time 
is  considerable  and  yam  is  probably  as 
cheap  as  it  will  be  this  season.  Orchard 
Yarn  is  the  correct  method  of  supporting 
trees  and  the  saving  of  a  few  trees  is 
worth  the  cost  of  the  yam  for  an  entire 
orchard. 

Sold  by  all  dealers.    If  they  cannot  supply 
you,  please  order  direct  from 

The  Portland  Cordage  Company 

Portland,  Oregon  Seattle,  Washington 


Nice  Bright  Western  Pine 

FRUIT  BOXES 

AND  CRATES 

Good  standard  grades.  Well  made.  Quick  shipments. 
Carloads  or  less.  Get  our  prices. 

Western  Pine  Box  Sales  Co. 

SPOKANE.  WASH. 
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ELMER  S.  HIGGINS 

Northwestern  Representative 
of  the 

California  Spray  Chemical  Company 

Office: 
934  Henry  Building 
Seattle 


"Ortho" 

Arsenate  of  Lead 

A  complete  stock  of 
both  .paste  and  powder  carried  in 
Portland  and  Seattle 

''Use  Ortho  and  be  sure" 

Highest  Award  P.  P.  I.  E. 


California  Spray  Chemical  Company 


768  Woolworth  BIdg.,  New  York 


Watsonville,  California 


934  Henry  Building,  Seattle,  Washington 


Manufacture  of  Fruit  Products 

Continued  from  page  7. 

the  fruit  business  done  there  is  carried 
on  by  Oregon  packers.  During  the  past 
year  the  loganberry-juice  industry  has 
made  big  strides  and  there  are  now 
thirteen  loganberry  -  juice  factories, 
which  manufactured  about  500,000  gal- 
lons of  juice  and  paid  the  growers 
about  $200,000.  Total  capital  invested 
in  plants,  machinery  and  equipment 
approximately  $250,000.  The  total  crop 
of  loganberries  in  the  state  this  year 
was  approximately  5000  tons  fresh  ber- 
ries, about  seventy  per  cent  of  which 
was  made  into  juice.  There  is  at  least 
one  unfermented  apple-juice  factory  in 
the  state  which  put  up  quite  a  large 
quantity  of  unfermented  apple  juice.  I 
understand  their  Olympia,  "Washington, 
plant  used  five  or  six  thousand  tons  of 
cull  apples  this  season.  There  are  at 
least  ten  vinegar  plants  in  the  state, 
although  there  may  be  a  few  more  with 
which  I  am  not  acquainted.  I  am  not 
familiar  with  the  details  of  this  busi- 
ness, so  cannot  give  any  information  as 
to  output,  money  distributed  or  capital 
invested. 


"Use  Your  Tractor" 

"Help  your  neighbors"  is  the  keynote 
of  a  special  appeal  to  tractor  owners 
issued  today  by  Assistant  Secretary  of 
Agriculture  Carl  Vrooman.  "Every 
farmer  who  owns  a  tractor,"  he  says, 
"owes  it  to  his  country  this  spring  to 
do  all  the  custom  or  exchange  work 
he  can  do  without  neglecting  his  own 
work.  Every  hour  that  his  tractor 
would  otherwise  be  idle  it  ought  to  be 
at  work  helping  a  neighbor  who  is  be- 
hindhand with  his  plowing  or  harrow- 
ing. Make  your  outfit  work  from  dawn 
to  dark;  make  it  work  all  night  if  you 
have  enough  operators  to  fill  the  shifts. 
The  acreage  to  be  harvested  this  fall 
hangs  on  the  plow.  Don't  let  an  acre 
that  might  otherwise  be  planted  go  un- 
filled because  your  tractor  is  in  the 
shed.  Help  your  neighbors  and  thus 
do  your  part  in  strengthening  the  allied 
lines  on  the  battle  fronts  of  Europe." 


Cutting  Out  Borers  Frees  Peach  Trees 
Peach  tree  borers,  the  most  destruc- 
tive insects  in  peach  orchards  of  East- 
ern United  States,  are  best  controlled 
by  worming,  or  cutting  the  grubs  out 
of  their  burrows  with  a  sharp  knife  in 
late  fall  and  early  spring.  Entomolo- 
gists at  the  Ohio  Experiment  Station 
say  that  nearly  all  sprays  and  washes, 
as  well  as  all  mechanical  protectors 
and  barriers,  are  of  doubtful  value, 
some  not  paying  for  the  cost  of  their 
application  and  others  being  positively 
injurious.  During  the  winter  the  in- 
sect lives  as  a  larva  in  a  deep  burrow 
under  the  bark  of  the  peach  tree  a  few 
inches  below  the  soil  level.  With  the 
warm  days  of  early  spring  it  feeds  upon 
the  tender  growing  tissues  beneath  the 
bark,  causing  the  tree  to  become  sickly 
and  unproductive  and  often  to  die  if  a 
sufficient  number  of  borers  infest  it. 
By  early  summer  they  construct  co- 
coons, and  in  about  nineteen  days 
emerge  as  adult  moths.  These  parents 
are  clear  winged  and  reserabel  certain 


blue  wasps.  Although  the  female  lives 
only  four  or  five  days,  she  lays  about 
400  fertile  eggs  in  this  time,  and  from 
these  the  larvae  hatch  in  eight  to  ten 
days,  or  about  July  1  to  August  30.  To 
kill  the  borers,  remove  the  soil,  when 
not  frozen,  from  about  the  base  of  the 
trees.  Exuding  gum  and  "sawdust" 
will  show  the  location  of  the  larvae 
and  thus  they  can  be  cut  out  with  a 
sharp  knife  or  probed  with  a  wire. 
The  earth  should  then  be  replaced 
around  the  tree  and  left  until  the 
middle  of  September,  so  that  eggs  will 


not  be  laid  again  in  the  formerly  in- 
fested portion.  A  spray  of  one  gallon 
of  commercial  lime-sulphur  to  eight 
gallons  of  water,  with  a  pound  of  arse- 
nate of  lead  paste  and  a  little  lime 
added,  has  reduced  the  number  of 
borers  when  carefully  applied  in  early 
June  to  the  tree  trunks  and  large 
branches,  again  in  mid-July  and  later 
in  early  August.  However,  like  other 
sprays,  it  has  not  been  a  complete 
remedy  in  experimental  spraying  tests 
against  this  peach  enemy. — Ohio  Agri- 
cultural Experiment  Station  Bulletin. 
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BEFORE  using  Cement  Coated  Naila 


Western  Cement  Coated  Nails 
for  Western  Growers 

Our  Cement  Coated  Nails  are  always  of 
uniform  length,  gauge,  head  and  count. 
Especially  adapted  to  the  manufacture  of 
fruit  boxes  and  crates.  In  brief,  they  are 
the  Best  on  the  Market. 

"Write  for  Growers'  testimonials. 

Colorado  Fuel  &  Iron  Co. 

DENVER,  COLORADO 

Pacific  Coast  Sales  Offices 
Portland,  Spokane,  San  Francisco 
Los  Angeles 


AFTER  use  of  C.  F.  &  I.  Co.'s 
Cement  Coated  Nails 


Spray  to  Save  the  Fruit  Crop  from  Insects  and  Diseases 

MAXIMUM  PRODUCTION  OF  PARAMOUNT  IMPORTANCE 

Specialists  Advise  Methods  for  Control  of  Moth,  Caterpillars,  Aphids,  Scale,  Curculio,  Scab,  Blotch  and 
Rot — Treatment  for  Apple,  Peach,  Plum  and  Cherry — Spraying  Schedules 

By  A.  L.  Quaintance,  Bureau  of  Entomology,  and  John  W.  Roberts,  Bureau  of  Plant  Industry,  U.  S.  Department  of  Agriculture 


[Editor's  Note. — The  following  article  con- 
tains information  pertaining  to  fruit  diseases 
and  pests  and  control,  and  will  therefore  prove 
interesting.  However,  some  of  the  periods  for 
treatment  of  the  various  diseases  and  pests 
have  passed,  but  the  bulk  of  the  spraying  is 
yet  to  be  done  during  the  balance  of  the  year. 
It  should  be  borne  in  mind,  however,  that  the 
remedies  and  treatments  are  general,  and  there- 
fore might  not  meet  the  requirements  of  some 
districts.  The  conditions  in  the  Northwest  are 
somewhat  different  from  what  they  are 
throughout  the  East,  so  it  seems  wise  to  sug- 
gest to  the  growers  that  they  do  not  deviate 
from  their  rule,  which  has  proved  successful 
in  the  past.  It  is  also  wise  to  suggest  that 
where  there  is  a  difference  or  when  the  fruit 
grower  is  in  doubt  it  would  be  wise  to  consult 
the  State  Experiment  Station,  the  local  horti- 
culturist, the  county  inspector  or  some  other 
well  posted  man  in  whom  you  have  the  fullest 
confidence.  Attention  is  also  called  to  the  fact 
that  in  the  East  the  delayed  dormant  spray  for 
fungus  has  not  generally  been  used,  and  it  may 
be  possible  that  it  is  not  necessary,  although 
it  is  generally  considered  in  the  Northwest  in 
districts  affected  with  fungus  that  the  delayed 
dormant  is  a  very  important  and  necessary 
spray.] 

FRUIT,  either  in  fresh,  dried, 
canned,  preserved  or  jellied  form 
is  a  food  product  of  recognized 
value.  The  maximum  production  of 
good  fruit  at  this  time  is,  therefore,  of 
paramount  importance.  Directly  con- 
cerned in  the  production  of  such  fruit 
are  spraying  operations  for  the  control 
of  various  insects  and  diseases.  Own- 
ers of  commercial  orchards  have  long 
recognized  the  importance  of  spraying, 
but  there  are  many  small  orchards  and 
so-called  home  orchards,  the  owners  of 
which  have  not  adopted  spraying  oper- 
ations, or  do  not  give  sufficient  atten- 
tion to  the  work.  The  uncared-for 
condition  of  such  orchards  is  too  often 
revealed  by  the  great  number  of  wind- 
fall fruits  and  the  inferiority  of  that 
which  remains  on  the  trees,  the  U.  S. 
Department  of  Agriculture  finds.  No 
single  feature  of  orchard  practice 
yields  so  high  a  percentage  of  benefit 
as  spraying,  often  increasing  the  value 
of  the  product  several  hundred  per 
cent.  Every  fruit  grower,  large  or 
small,  has  it  within  his  power  to  save 
his  fruit  from  loss  by  insect  and  fun- 


gous pests,  and  thus  add  materially  to 
the  food  supply  of  the  nation.  Spray- 
ing is  now  recognized  by  progressive 
growers  as  an  exceedingly  cheap  form 
of  insurance,  not  only  protecting  the 
fruit  during  the  growing  season,  but 
insuring  its  proper  keeping  in  storage. 

SPRAYING  THE  APPLE 
The  apple  is  grown  over  a  very  large 
territory  and  is  our  most  important  and 
valuable  fruit  crop,  and  when  prop- 
erly sprayed  and  handled  will  keep  in 
storage  for  months. 

INSECT  PESTS 
The    Codling    Moth:     The  codling 
moth  is  the  dirty  white  or  pinkish 
caterpillar    which    feeds    within  the 
fruit,  mostly  around  the  core,  resulting 


in  a  large  number  of  windfalls  during 
the  summer  and  in  wormy  fruit  at 
harvest  time.  In  the  absence  of  treat- 
ments this  insect  will  destroy  each 
year  a  large  proportion  of  the  crop. 
Fortunately  it  yields  readily  to  treat- 
ments, and  a  high  percentage  of  bene- 
fit follows  through  spraying  operations 
against  it,  as  outlined  in  the  apple- 
spraying  schedule  below. 

The  Plum  Curculio:  This  little  snout 
beetle  attacks  various  fruits,  as  the 
apple,  peach,  plum,  cherry,  etc.  Early 
in  the  spring  the  beetles  puncture  the 
little  apples  for  feeding  and  egg-laying 
purposes,  causing  much  of  the  fruit  to 
fall,  and  the  fruit  which  remains  on 
the  trees  becomes  knotty  and  misshapen 
as  it  grows.  The  curculio  is  notably 
worse   in   neglected   orchards,   as  in 


The  Cutler  Fruit  Grader 

IS  an  EFFICIENT  and  RELIABLE  MACHINE 
w^hich  will  lower  the  cost  in  your  Packing  House 
and  relieve  you  from  dependence  on  expert 
packers. 

It  has  proven  a  good  investment  in  scores  of  up- 
to-date  packing  houses  during  the  past  five  years. 

Order  early  if  early  delivery  is  desired. 

Send  for  Descriptive  Literature  and  Prices. 

Cutler  Fruit  Grader  Company 

HOOD  RIVER,  OREGON 
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orchards  which  are  in  sod  and  more 
or  less  grown  up  in  weeds  and  trash. 
In  order  to  effect  a  satisfactory  control 
of  the  curculio  by  sprays,  these  un- 
thrifty orchard  conditions  must  be  cor- 
rected. 

The  Apple  Maggot:  This  insect,  often 
known  as  the  "railroad  worm,"  rail- 
roads or  mines  the  pulp  of  the  apple, 
making  brownish  patches  or  trails. 
Several  maggots  in  the  fruit  will  reduce 
the  pulp  to  a  filthy  mass,  merely  held 
together  by  the  skin.  Its  injuries  are 
confined  largely  to  the  Northeastern 
States.  Present  evidence  indicates  that 
the  apple  maggot  may  be  controlled  by 
the  application  of  arsenical  sprays  to 
the  fruit  and  foliage  during  early  July, 
and  some  observers  hold  that  routine 
orchard  spraying  is  effective  in  obvi- 
ating important  injury.  Drop  wormy 
fruit  should  be  promptly  collected  and 
destroyed. 

Apple  Aphids:  Principally  three  spe- 
cies of  aphids  attack  the  fruit  and  foli- 
age of  the  apple,  namely,  the  rosy 
aphis,  the  green  apple  aphis  and  the  oat 
aphis.  The  rosy  aphis  is  especially  in- 
jurious to  the  blossom  clusters  and 
causes  the  fruit  to  become  knotty  and 
distorted  or  to  fail  to  properly  thin 
out  in  the  clusters,  resulting  in  under- 
sized fruit.  The  oat  aphis  is  of  rela- 
tively little  importance,  though  the 
green  apple  aphis  may  seriously  check 
the  growth  of  young  trees  during  the 
summer  when  abundant  on  the  shoots 
and  foliage.  These  aphids  winter  on 
the  apple  trees  in  the  egg  condition,  the 
young  hatching  as  the  buds  are  break- 
ing in  the  spring.  They  are  best  con- 
trolled by  the  use  of  40  per  cent  nico- 
tine sulphate  used  at  the  rate  of  three- 
quarter  pint  to  one  hundred  gallons  of 
spray.  If  the  treatment  for  the  San 
Jose  scale  be  delayed,  the  nicotine  may 
be  added  to  the  strong  lime-sulphur 
wash,  effecting  combination  treatment 
for  these  two  pests.  The  nicotine  may 
also  be  added  to  advantage  to  the  first 
scab  treatment  of  the  spray  schedule. 

Leaf  -  Eating  Caterpillars:  Various 
leaf  -  eating  caterpillars,  as  canker 
worms,  tent  caterpillars  and  the  like, 
are  more  or  less  abundant  in  orchards 
each  year  in  different  parts  of  the 
country.  These  caterpillars,  as  a  rule, 
are  kept  well  in  check  by  the  use  of 
arsenical  sprays. 

Scale  Insects:  The  San  Jose,  oyster- 
shell  and  scurfy  scales  are  very  gener- 
ally present  in  apple  orchards  through- 
out the  country.  The  San  Jose  scale  is 
by  all  odds  the  most  injurious  and  in 
the  absence  of  annual  treatments  will 
destroy  or  greatly  injure  the  trees.  An 
individual  scale  is  about  the  size  of  a 
pin  head,  and  has  a  nipple-like  promi- 
nence in  the  center.  ^Yhen  abundant 
the  scales  literally  incrust  the  limbs 
and  branches,  to  which  they  give  an 
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Gaarless  Improved  Standard 
Well  Drilling  Machine 

Drills  through  any  formation. 
Kive  years  ahead  of  any  other. 
Has  record  of  drilling  130  feet  and  driving  casing  in  9 
hours.  Another  record  where  70  feet  was  drilled  on 
2V2  gallons  distillate  at  9c  per  gallon.  One  man  can 
operate.  Electrically  equipped  for  running  nights. 
Fishing  job.  Engine  ignition.  Catalogue  W-S. 
REIERSCN  MACHINERY  CO.,  Mfg.,  1295-97  Hood  St ,  Portland,  Ore. 


Turn  Apple 
Waste  to 
Profit 

Many  are  Doing 
It  Now. 


C'T*  A  TPT*  a  paying  business  that  grows  almost  with- 
-ii-lv  -I-  out  effort.  II  Thousands  are  making  Big 
Money  turning  apple  waste  into  profits  for  themselves 
and  their  neighbors  by  making  Good  Marketable  Cider 
from  windfalls,  culls,  undergrades,  etc.,  on 


Mount  Gilead 
Hydraulic  Cider  Presses 

10  to  400  barrels  daily.   We  also  make  cider  evaporators, 
_  lie  butter  cookers,  vinegar  generators,  filters,  etc.  All  machin- 
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Hydraulic  Press  Manufacturing  Co.,  60  Lincoln  Ave., Mount  Gilead.O 

Pacific  Coast  Representatives 
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lESS  WORK 

No  coal,  wood  or  ashes  to  lug.  No  waiting  for 
the  fire  to  burn  up. 

Meals  in  a  jiffy  and  a  cool  kitchen  all  the  time. 
Bakes,  broils,  roasts,  toasts.  Better  cooking  be- 
cause of  the  steady,  evenly-distributed  heat. 
More  convenient  than  a  wood  or  coal  stove  for 
all  the  year  'round  cooking,  and  more  econom- 
ical. 

The  long  blue  chimneys  prevent  all  smoke  and 
smell.        In  1,  2,  3  and  4  burner  sizes,  with 
or    without   ovens.    Also  cabinet 
models.  Ask  your  dealer  today. 
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Pittsburgh  Perfect  Cement 
Coated  Nails 


are  of  the  highest  standard 


The  Heads  don't  come  off.    Given  Preference  by  Largest  Pacific  Coast  Packers 

MANUFACTURED  EXCLUSIVELY  BY 
PITTSBURGH  STEEL  COMPANY,  Pittsburgh.  Pa. 

A.  C.  RULOFSON  COMPANY,  Pacific  Coast  Agents 
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YOU  men  get  to  putting  reliance  into  good  stock. 
Ever  since  you  learned  of  the  rich  tob'^cco  of 
which  W-B  GUT  Chewing  is  made,  there  has 
been  a  big  and  increasing  demand  for  it.  The  idea  of 
shredding  the  leaf,  so  that  you  can  get  at  the  tobacco 
satisfaction  without  so  much  grinding  and  spitting,  has 
made  a  winning  with  men  also.  The  little  chew  that 
lasts  and  satisfies  is  the  thing. 

Made  by  WEYMAN-BRUTON  COMPANY,   1107  Broadway,  New  York  City 
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HOOD  RIVER,  OREGON 
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4%  Interest  Paid  In  our  Savings  Department 

WE  GIVE  SPECIAL  ATTENTION  TO  GOOD  FARM  LOANS 

If  you  have  money  to  loan  we  will  find  you  good  real  estate  security,  or  if  you 
want  to  borrow  we  can  place  your  application  in  good  hands,  and  we  make  no 
charge  for  this  service. 

THE  OLDEST  BANK  IN  HOOD  RIVER  VALLEY 


SUMMER  VACATION  TIME 

is  Near. 

Low  Round  Trip  Fares  will  be  on  sale  to 
many  points  in  Western  Oregon. 

Mt.  Jefferson  Covintry 
Newport  Beaches 
TillamooK  County^  BeacHes 
Coos  Bay  Country- 
Crater  LaKe 

Josephine  County  Caves 

Plan  your  trip  now  and  secure  copy  of  latest  folder 
"Oregon  Outdoors"  from  our  local  agent  or  write 
John  M.  Scott,  General  Passenger  Agent,  Portland 

SOUTHERN  PACIFIC  LINES 


ash-gray  appearance.  Badly-infested 
bark  when  cut  into  usually  shows  a 
reddish  color.  These  scale  pests  are 
very  successfully  controlled  by  the  use 
of  strong  sprays  applied  during  the 
dormant  period  of  the  trees,  as  indi- 
cated in  the  schedule  of  applications. 

DISEASES  OF  THE  APPLE 

Apple  Scab:  This  is  the  most  de- 
structive disease  of  the  apple  and  is 
almost  universally  distributed.  It  ap- 
pears very  early  in  the  season  and 
causes  not  only  grayish  or  brownish 
unsightly  spots  on  the  fruit,  but  often 
causes  cracking  and  dwarfing  of  the 
fruit.  It  also  appears  as  black  blotches 
on  the  leaves.  It  is  a  cool-climate  dis- 
ease and  hence  is  most  destructive  in 
the  more  northern  apple-growing  re- 
gions. It  is  well  controlled  by  spray- 
ing according  to  the  methods  outlined 
hereafter. 

Bitter-Rot:  Bitter-rot  is  typically  a 
Southern  apple  disease,  and  in  the 
regions  in  which  it  occurs  it  is  one  of 
the  most  dreaded.  It  does  not  appear 
until  the  weather  has  become  hot,  this 
date  being  usually  about  the  first  of 
July,  and  is  one  of  the  hardest  of  all 
diseases  to  control.  The  rotted  spots, 
with  the  pink  or  dark-colored  con- 
centric circles  of  fruiting  postules,  are 
typical  of  this  disease.  The  removal  of 
limb-cankers  and  mummied  fruits  in 
which  it  lives  over  from  season  to 
season  is  an  important  aid  to  control 
by  .spraying.  In  the  East  Yellow  New- 
town (Albemarle  Pippin)  is  especially 
susceptible  to  this  disease.  In  the 
Middle  West  nearly  all  varieties  are 
susceptible  to  some  extent  at  least. 

Apple  Blotch:  This  disease  begins  in 
the  early  part  of  the  growing  season, 
but  is  not  conspicuous  until  nearly  mid- 
summer. It  is  distributed  over  the 
southern  half  of  the  apple  belt  and  is 
to  the  South  what  the  apple-scab  is  to 
the  North.  It  is  most  destructive  in 
Kansas,  Arkansas,  Missouri,  Kentucky 
and  Southern  Illinois.  It  occurs  on 
fruit,  leaves  and  twigs,  but  is  most 
destructive  to  the  fruit.  It  appears  on 
the  fruit  as  an  irregular  brown  spot 
with  a  hard  roughened  surface  and  a 
somewhat  uneven  margin.  It  grows 
very  slow  and  finally  becomes  some- 
what sunken.  In  severe  cases,  especi- 
ally on  certain  varieties,  the  fruit  may 
finally  become  badly  cracked;  Ben 
Davis,  Missouri  Pippin  and  Northwest- 
ern Greening  are  especially  susceptible 
to  this  disease. 

Sooty  Fungus  and  Flyspeck:  Toward 
the  end  of  the  summer  apples  may 
become  covered  with  large  sooty 
blotches  or  areas  of  minute  black  spots. 
These  diseases  do  not  penetrate  the 
apple  skin  at  all,  but  injure  the  market 
value  of  the  fruit  by  detracting  very 
greatly  from  its  appearance.  These 
diseases  are  quite  common  in  the 
moister  parts  of  the  United  States  and 
in  unsprayed  orchards  often  cause  con- 
siderable financial  loss.  They  are,  in 
ordinary  seasons,  controlled  by  the 
sprayings  applied  for  the  control  of 
other  apple  diseases. 

Black-Rot  or  Ring-Rot  and  Leaf-Spot: 
These  diseases  are  caused  by  the  same 
fungus,  and  are  controlled  by  cutting 
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FRUIT  WRAPPERS 

Prolong  the  Life 

-OF— 

Apples 

You  who  Grow  Apples  with  great 
Expense  should  Dress  them  Warm 
and  Attractively. 

Use  Your  Brains  to  Wrap  Your  Fruit. 

Give  Your  Apples  a  Fair  Show. 

Get  the  Top  Price. 
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of  apples  if  you  knew  that  it  Would  Keep 
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F.  B.  DALLAM,  Pacific  Coast  Representative 
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CHUBBUCK'S  IDEAL 

GOPHER  TRAP 

Larger  than  runway: 
jaws  pull  rodent  in: 
catches  large  or  small  gopher  and  holds  it. 
Farmers  say  it's  worth  dozen  other  makes. 

Big  sales.  Price  50c.  If  not  at  your  dealer's  will  send 
it  to  you  postpaid;  2  for  95c;  6  for  JZ.70;  12  for  js.JO. 
Money  back  if  you  are  not  satisfied.  Free  circulars 
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out  the  branches  and  twigs,  supple- 
mented by  the  sprayings  recommended 
for  the  other  diseases.  The  applications 
recommended  for  scab-control  will  con- 
trol the  leaf-spot,  and  those  recom- 
mended for  bitter-rot  will  greatly 
lessen  the  losses  from  black-rot. 

SPRAY  SCHEDULES 
Dormant  Tree  Spraying:  During  the 
dormant  period  of  trees  sprays  may  be 
used  much  stronger  than  at  other  times, 
and  for  this  reason  are  especially  ad- 
visable for  the  treatment  of  scale  in- 
sects, blister  mite,  etc.  Applications 
may  be  made  after  the  leaves  have 
fallen  in  the  fall,  during  warm  days 
in  the  winter,  or  in  the  spring  before 
the  new  growth  begins  to  apoear. 
Where  aphids  are  troublesome  it  is 
often  practicable  to  delay  the  San  Jose 
scale  treatment  until  just  as  the  buds 
are  breaking,  and  by  adding  nicotine 
to  the  strong  lime-sulphur  spray  effect 
n  combination  treatment  for  these  two 
insects. 

SUMMER  SPRAYING 

First  Application:  Use  lime-sulphur 
solution  at  the  rate  1%  gallons  to  50 
ffallons  of  water  plus  2  pounds  or  arse- 
nate of  lead  paste  (or  1  pound  or  pow- 
dered arsenate  of  lead)  just  before  the 
blossoms  open.  This  is  for  apple  scab, 
the  plum  curculio,  canker-worms,  the 
bud  moth,  case-bearers  and  the  tent 
caterpillar.  Add  one-half  pint  40  per 
cent  nicotine  sulphate  if  apple  red  bugs 
are  troublesome,  and  if  apple  aphids 
are  much  in  evidence. 

Second  Application:  Use  same  spray 
as  in  first  application  as  soon  as  the 
blossoms  have  fallen.  This  is  for  the 
above-mentioned  troubles  as  well  as 
for  the  codling  moth  and  leaf-spot.  It 
is  the  most  important  application  for 
both  apple  scab  and  the  codling  moth. 
In  spraying  for  the  codling  moth  at  this 
time,  the  aim  is  to  drive  in  the  calyx 
end  of  each  little  apple  a  quantity  of 
the  poison,  and,  to  accomplish  this, 
painstaking  work  is  necessary.  Failure 
to  do  thorough  spraying  at  this  time 
for  the  codling  moth  cannot  be  reme- 
died by  subsequent  applications. 

Third  Application:  Use  the  same 
spray  indicated  above  three  to  four 
weeks  after  the  blossoms  fall.  This  is 
the  second  treatment  for  codling  moth 
and  leaf-spot,  and  gives  further  protec- 
tion against  apple  scab  and  certain  in- 
sects. In  orchards  in  which  blotch  has 
been  prevalent  this  application  should 
be  made  not  less  than  three  weeks  after 
the  blossoms  have  fallen.  Where  this 
disease  has  been  severe,  bordeaux  mix- 
ture (3-4-50)  should  be  substituted  for 
the  lime-sulphur  solution. 

Fourth  Application:  Use  bordeaux 
mixture  (3-4-50  formula)  and  an 
arsenical  eight  to  nine  weeks  after  the 
petals  fall.  This  is  the  first  application 
for  the  second  brood  of  the  codling 
moth  and  for  bitter-rot.  In  orchards 
in  which  bitter-rot  has  been  a  serious 
disease  this  application  should  be  ad- 
vanced about  one  week. 

Fifth  Application:  Use  bordeaux  mix- 
ture from  two  to  three  weeks  after 
the  fourth  application.  This  is  the 
second  application  for  bitter-rot,  and 
since  it  is  very  little  extra  expense  to 
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Conserving  the  Nation's  Food ! 

To  get  more  out  of  your  grain  sup- 
ply, and  to  use  less  of  it  for  feed,  you 
should  have  a  silo. 

The  great  National  Silo 
is  the 


Over  60,000  of  them  doing  duty 
on  American  farms. 

Find  out  why  YOU  should  have  a 
silo.  Nothing  more  profitable  now 
than  dairying. 

Silo  Book  FREE. 
Write  Dept.  L. 

The  Chas.K.Spaulding  Logging  Co. 

SALEM, OREGON 


Built  to  Last! 

Clean-cut  and  powerful  look- 
ing, isn't  it!  It  lives  up  to  it's 
appearance,  too.  Up -keep 
and  working  costs  unusually 
low.  Kerosene,  distillate  or 
gasoline  used  as  fuel  in  the 

SAMS'ON 

R=B,  &  Pat.  U.  S,  &  Forcipn  Counlrics 

Two    sizes—  Models  S-25  and  R-12. 

Ask  us  how  Sieve-Grip 
wheels,  Nodust-Moisto-Rizer,  Roller 
Pinion,  etc.,  on  Samson  Sieve-Grips  can 
make  money  for  you. 


SAMSON  SIEVE-GRIP  TRACTOR  CO: 

Stockton,  Calif.,  U.  S.  A. 


Send  me  catalog  and  tractor-famiing  magazine 
"Samson  Sihings" 


Namt  

Tear  off 

&  mail    Aiirta  . 
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P'se  BETTER  FRUIT 

Are  there  CURLED 
LEAVES  on 
Your  Apple, 

Trees"^^^ 


Do  You  Profit  by 
Past  Experiences? 


Black  Leaf  4-0 

4.0yo  Nico-tiriG 


Last  year  the  green  aphis  caused 
considerable  damage  in  midsummer. 

Do  you  recall  the  curled  leaves,  dis- 
torted fruit  and  the  sticky,  unsightly 
honey  dew? 


Stop  These  Losses  by  spraying  with 
Black  Leaf  40.  Ask  your  dealer. 

MANUFACTURED  BY 

The  Kentucky  TobaccD  Product  Co. 

INCORPORATED 

LOUISVILLE.  KENTUCKY 
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LOW  FARES 

;                 EAST  I 

i                                              and  i 

HIGH  CLASS  TRAINS 

I                     with  Perfect  Dining  Car  Service  | 

I                                         for  You  On  | 

I  Northern  Pacific  Ry.  I 

I                          The  Yellowstone  Park  Line  \ 

I  HAVE  YOU  BOUGHT  YOUR  LIBERTY  BOND?  | 

I  The  low  excursion  fares  to  Middle  West,  the  Eastern  States        •  | 

1              and  Canada  are  effective  daily  June  20  to  30,  and  certain  days  | 

I                    in  July,  August  and  September.  Ask  for  full  details.  | 

To  CALIFORNIA  | 

Have  your  ticket  read  1 

"G.  N.  P.  S.  S.  Co."  I 

from  Portland,  and  save  time  and  money.  i 

Write  A.  D.  Charlton,  A.G.P.A.  | 

PORTLAND, OREGON  | 
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add  an  arsenical,  this  may  be  profitably 
done  as  a  further  protection  against 
late-appearing  larvae  of  the  codling 
moth. 

Sixth  Application :  Use  bordeaux  mix- 
ture again  two  or  three  weeks  after 
the  fifth  treatment  has  been  applied. 
This  is  the  third  application  for  bitter- 
rot  and  is  ordinarily  sufTicient  to  carry 
the  fruit  through,  but  on  specially  sus- 
ceptible varieties  in  bitter-rot  sections, 
a  treatment  to  be  made  two  weeks  later 
may  be  found  necessary. 

Seventh  Application:  In  severe  cases 
of  bitter-rot  a  seventh  application  may 
be  necessary,  and  in  severe  cases  of 
blotch  an  extra  treatment  midway  be- 
tween the  third  and  fourth  applications 
is  sometimes  necessary. 

Note:  In  the  more  northern  apple- 
growing  sections  the  first  four  appli- 
cations will,  during  ordinary  seasons, 
be  sufTicient  to  protect  the  fruit  from 
various  insects  and  diseases  mentioned. 
In  the  more  central  states,  where 
bitter-rot  and  blotch  are  prevalent,  the 
fifth  and  sixth  applications  will  be 
necessary.  In  the  case  of  summer 
apples,  only  the  first  three  applica- 
tions are  necessary. 

PEACH  SPRAYING 
There  are  four  or  five  serious  insect 
and  fungous  pests  of  the  peach 
effectively  controlled  by  spraying.  Not- 
withstanding the  fact  that  the  larger 
commercial  growers  throughout  the 
country  have  adopted  measures  for  the 
control  of  these  troubles,  there  is  still 
room  for  much  improvement  on  the 
part  of  many  orchardists,  especially 
those  having  small  home  orchards. 
Although  successful  spraying  of  the 
apple  has  been  practiced  for  many 
years,  it  is  only  recently  that  sprays 
have  been  developed  which  are  effect- 
ive and  safe  for  the  tender  foliage  and 
fruit  of  the  peach  and  certain  other 
stone  fruits.  The  development  of  the 
combination  spray  of  arsenate  of  lead 
and  the  self-boiled  lime-sulphur  mix- 
ture has  been  of  enormous  value  to 
peach  growers,  and  its  use  has  placed 
the  cultivation  of  this  crop  on  a  much 
sounder  basis  than  heretofore. 

INSECT  PESTS 

The  Plum  Curculio:  This  insect,  al- 
ready referred  to  under  the  head  of 
apple,  is  the  cause  of  a  large  amount 
of  injury  to  the  peach.  Aside  from  the 
injury  which  it  actually  does  to  the 
fruit,  its  attack  much  favors  the  spread 
and  infection  of  the  fruit  by  brown- 
rot  fungus.  Its  control  is  therefore 
especially  essential  in  connection  with 
remedial  operations  against  brown-rot. 

The  San  Jose  Scale:  This  insect,  also 
mentioned  under  apple  insects,  requires 
treatment  on  the  peach.  Applications 
should  be  made  while  the  trees  are 


GET  MY  PRICES 

I  can  ship  at  once  any  size  or  style  WITTE 
High-Grade  Engine— 2  to  22  H-P.— Kerosene  or 
Gasoline  — Stationary,  Portable  or  Saw-Rig— 
ready  to  riin--GuoranU'ed  B  Years.  You 
don't  hiive  to  wait  6  to  8  weeks  for  — 
_„  „  u,,Txc  o  WITTE.   You  save  $26 
ED.  H.  WITTE  to  $100.  Choice  of  encinca 
—Cosh  or  Easy  I'avment.s.  My  Free  Hook 
••How  To  JudKo  EnBincs."  by  retura 
mail. -Ed.  H.  Vvitte.  Pres. 
WC^TE   ENGINE  WORKS, 
1880  Oakland  A"D.,      Kansas  City,  Mo. 
1 880  Empire  BIdg. ,       Pltlsburgh,  Pa. 
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Has  self-centering 
bowl;  detached  spindle 


oui  of 


Every  De  Laval  equipped 
with  Bell  Speed-Indicator 


CREAM  SEPARATOR 


THESE  are  the  days  when  you  are  getting  more  milk  in  the 
pail,  and  with  butter-fat  at  its  present  high  price  you  want  to 
be  dead  sure  that  you  are  getting  all  the  cream  out  of  the  pail. 

You  certainly  can't  afford  to  feed  butter-fat  to  the  calves  and 
pigs  at  from  30  to  40  cents  a  pound. 

All  sorts  of  ''claims"  are  made  for  various  cream  separators, 
but  what  you  are  looking  for  is  "proof." 

Here  is  the  most  convincing  kind  of  proof  that  the  De  Laval  is 
the  cleanest  skimming  machine : 

Fifteen  years  ago  there  were  a  dozen  different  makes  of 
creamery  or  factory  separators  in  use. 

Today  the  creamerymen  and  large  milk  plants  the  world  over 
use  the  De  Laval  almost  exclusively.  In  fact,  it's  hard  to  find  a 
large  cream  producer  or  creameryman  who  will  allow  any  separator 
other  than  a  De  Laval  in  his  plant,  no 
matter  what  the  price. 

Why  ?  Because  they  have  found  that 
it  makes  a  difference  of  several  thousand 
dollars  a  year  to  them  whether  a  De 
Laval  or  some  other  make  of  machine  is 
used.  They  simply  can't  afford  to  use 
any  other  machine. 

This  is  proof  of  De  Laval  closer  skim- 
ming that  you  can't  afford  to  ignore. 
Even  if  you  don't  separate  as  much 
cream  as  the  creameryman,  you  can't 
afford  to  waste  it  any  more  than  he  can. 

Your  local  De  Laval  agent  will  be 
glad  to  let  you  try  out  a  New  De  Laval 
on  your  own  place.  If  you  don't  know 
the  local  agent,  write  to  our  nearest 
office  for  catalog  or  other  information. 

DE  LAVAL  DAIRY  SUPPLY  CO 

LARGEST  DAIRY  SUPPLY  HOUSE  ON  THE  PACIFIC  COAST. 
We  specialize  in  Alpha  Gasoline  and  Distillate  Engines,  Ideal  Green 
Feed  Silos,  Irrigation  Equipment,  Centrifugal  and  Deep  Well  Pumps 
and  Alpha  Spraying  Outfits.    Send  for  special  catalog. 

61  BEALE  STREET,  SAN  FRANCISCO 


dormant,  and  if  spraying  be  delayed  to 
just  before  the  buds  are  due  to  swell 
the  treatment  also  controls  peach-leaf 
curl.  Winter  strength  commercial 
lime-sulphur  solution  is  almost  uni- 
versally used  in  the  case  of  the  peach, 
since  the  fruit  buds  and  twigs  are  more 
likely  to  be  injured  by  oil  sprays  than 
is  true  of  the  pome  fruits. 

DISEASES 

Leaf  Curl:  This  disease  affects  the 
leaves  of  the  peach,  causing  them  to 
become  reddened  and  curled.  It  begins 
quite  early  in  the  season  and  is  easily 
controlled  by  the  same  treatment  which 
controls  scale  insects. 

Peach  Scab:  This  disease  is  the  ordi- 
nary black  spot  of  freckles  of  the 
peach.  It  appears  early  in  the  summer 
and  when  several  spots  run  together 
and  infections  are  numerous  it  gives 
the  fruit  a  smutty  appearance.  Severely 
infected  fruits  are  dwarfed  or  mis- 
shapen, and  are  often  cracked  so 
severely  as  to  cause  dropping.  This 
disease  causes  more  loss  to  growers 
than  is  ordinarily  realized  because  in- 
fected fruits  so  often  fail  to  attain  their 
normal  size. 

Brown-Rot:  This  is  the  ordinary  rot 
of  the  peach  which  is  so  often  very 
destructive  at  ripening  time,  and  is  the 
only  peach  rot  of  commercial  impor- 
tance. It  is  particularly  destructive 
during  warm,  moist  weather.  Especi- 
ally in  the  Soulh  it  may  sometimes 
cause  the  loss  of  practically  the  entire 
crop. 

SCHEDULE  OF  APPLICATIONS 
In  the  eastern  half  of  the  United 
States  most  of  the  peach  orchards 
should  be  given  the  combined  treatment 
of  arsenate  of  lead  and  self-boiled  lime- 
sulphur  mixture  for  curculio,  scab  and 
brown-rot.  The  curculio  and  brown- 
rot  are  more  especially  troublesome  in 
the  South,  whereas  peach  scab  is  worst 
in  the  Alleghany  Mountain  region  and 
in  the  Northern  States. 

Midseason  Varieties:  The  Midseason 
varieties  of  peaches,  such  as  Reeves, 
Belle,  Early  Crawford,  Elberta,  should 
be  sprayed  as  follows: 

(1)  With  two  pounds  of  arsenate  of 
lead  paste  (or  one  pound  of  arsenate 
of  lead,  powdered)  per  50  gallons  of 
water,  to  which  has  been  added  the 
milk  of  lime,  made  from  slaking  three 
or  four  pounds  of  stone  lime,  about  ten 
days  after  the  petals  fall,  or  at  the  time 
the  calyxes  are  shedding. 

(2)  With  self-boiled  lime-sulphur 
mixture  four  to  five  weeks  before  the 
fruit  is  due  to  ripen. 


Richey&  Gilbert  Co. 

H.  M.  GILBERT.  President  and  Manager 
Grower!  and  Shippers  of 

Yakima  Valley  Fruits 
and  Produce 

SPECIALTIES: 
Apples,  Peaches,  Pears  and  Cantaloupes 

rOPPENISH,  WASHINGTON 


Late  Varieties:  The  Salway,  Heath, 
Bilyeu  and  other  varieties  with  a  sim- 
ilar ripening  period  should  receive  the 
same  treatment  prescribed  above,  with 


an  additional  application  of  self-boiled 
lime-sulphur  mixture  alone  to  be 
applied  three  or  four  weeks  after  the 
second  application. 
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Zerolene,  "a  most  satisfactory  motor  oil" — that  is  the  testimony  of  the  leading 
automobile  distributors  of  the  Coast. 

They  know  from  the  records  of  their  service  departments — and  we  know  from 
exhaustive  tests — that  Zerolene,  correctly  refined  from  selected  California 
asphalt-base  crude,  gives  perfect  lubrication  with  least  carbon  deposit 
Zerolene  is  the  oil  for  your  car — whatever  the  make — the  oil  for  all  types  of 
automobile  engines.  For  correct  grade,  get  our  Lubrication  Chart  covering 
your  car 

At  dealers  ever^^where  and  Standard  Service  Stations 

STANDARD  OIL  COMPANY 

(CALIFORNIA) 

ZEROLENE 


Early  Varieties:  The  Greensboro, 
Carman,  Hiley,  Mountain  Rose,  etc., 
and  varieties  of  the  same  ripening 
period  should  receive  the  first  and  sec- 
ond applications  only  as  prescribed  for 
midseason  varieties. 

PLUM  AND  CHERRY  SPRAYING 

Japanese  plums  should  receive  the 
same  treatment  as  peaches  having  the 
same  ripening  season.  Soap  should  be 
added  in  the  third  application  to  enable 
the  spray  to  stick  to  the  smooth  plum 
fruits. 

Cherries  should  receive  the  same 
treatment  as  early  varieties  of  peaches, 
except  that  commercial  lime-sulphur 


solution,  diluted  at  the  rate  of  one  gal- 
lon to  forty  gallons  of  water,  should 
be  used  in  place  of  the  self-boiled  lime- 
sulphur.  Where  leaf-spot  has  been 
severe  this  solution  should  also  be  used 
in  the  fruit  treatment.  For  the  control 
of  leaf-spot,  an  application  of  the 
diluted  lime-sulphur  should  also  be 
made  as  soon  as  the  fruit  is  picked. 

Plums  other  than  the  Japanese  varie- 
ties should  receive  the  treatment  out- 
lined in  the  peach  schedule,  except  that 
commercial  lime-sulphur  solution  di- 
luted at  the  rate  of  one  gallon  to  forty 
gallons  of  v^'ater  is  to  be  preferred  to 
the  self-boiled  lime-sulphur. 


SPRAY  MATERIALS 
Arsenate  of  Lead:  This  arsenical 
comes  on  the  market  in  paste  and  pow- 
dered form.  In  orchard  spraying  the 
paste  is  used  at  the  rate  of  two  pounds 
and  the  powdered  lead  at  the  rate  of 
one  pound  to  fifty  gallons  of  water  or 
fungicide,  as  dilute  lime-sulphur  solu- 
tion. When  used  in  water  without  a 
fungicide,  the  milk  of  lime  made  from 
slaking  two  or  three  pounds  of  stone 
lime  should  always  be  added  for  each 
fifty  gallons  of  spray  to  obviate  danger 
of  iDurning  fruit  and  foliage.  This  poi- 
son may  be  obtained  of  various  manu- 
facturers or  usually  of  local  seedsmen, 
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implement  dealers  or  druggists.  Care 
should  always  be  taken  in  the  handling 
and  storage  of  arsenicals  to  obviate  the 
danger  of  poisoning  persons  or  live 
stock.  Where  smaller  quantities  of  the 
arsenicals  are  desired,  the  proportions 
indicated  should  be  followed: 

Lime-Sulphur  Solution:  Strong  lime- 
sulphur  solution  is  used  as  a  dormant 
tree  treatment  for  the  control  of  scale 
insects  and  certain  diseases,  and  in  a 
much  more  dilute  condition  as  a  spray 
on  trees  in  foliage  for  the  control  of 
various  fungous  diseases.  Many  grow- 
ers prefer  to  purchase  the  commercial 
article,  which  comes  on  the  market  of 
a  specific  gravity  of  about  33  degrees 
Baume.  This  is  used  at  the  rate  of  one 
gallon  to  seven  or  eight  gallons  of 
water  for  winter  spraying,  and  at  the 
rate  of  one  and  one-half  gallons  of 
water  for  use  on  apple  and  other  pome 
fruits  as  a  summer  fungicide.  In  sum- 
mer spraying  the  arsenate  of  lead  and 
40  per  cent  nicotine  sulphate  is  added 
to  the  dilute  lime-sulphur  solution,  thus 
permitting  the  treatment  of  sucking  and 
biting  insects  and  fungous  diesases. 
Concentrated  lime-sulphur  solution  can 
be  made  at  home,  which  practice  is  fol- 
lowed by  numerous  growers.  Those 
interested  in  this  matter  should  write 
to  the  Department  for  more  explicit 
information  than  is  feasible  to  give 
here. 

Nicotine:  Nicotine  is  used  for  the 
control  of  certain  sucking  insects  as 
plant  lice,  the  apple  red  bugs,  the  pear 
psylla,  etc.  This  product  comes  on  the 
market  of  various  grades,  but  the  grade 
known  as  40  per  cent  nicotine-sulphate 
is  mostly  employed.  This  may  be  used 
alone  in  water  to  which  has  been  added 
a  little  soap,  or  in  lime-sulphur  and 
arsenate  of  lead,  or  in  bordeaux  mix- 
ture and  arsenate  of  lead  sprays.  It  is 
employed  at  the  rate  of  from  three- 
quarters  to  one  pint  per  hundred  gal- 
lons of  spray. 

Bordeaux  Mixture:  Bordeaux  mix- 
ture is  composed  of  four  pounds  of 
bluestone  (copper  sulphate)  and  four 
pounds  of  stone  lime  to  fifty  gallons  of 
water.  For  early  summer  spraying  the 
amount  of  bluestone  may  be  reduced  to 
three  pounds  to  lessen  risk  of  injury. 
To  make  bordeaux  mixture  for  use  in 
an  ordinary  barrel  sprayer,  dissolve 
three  or  four  pounds  of  bluestone  in 
25  gallons  of  water,  and  in  a  separate 
container  slake  four  pounds  of  stone 
lime  and  dilute  to  25  gallons,  then 
pour  the  solutions  simultaneously 
through  a  strainer  into  the  spray 
tank.  Stock  solutions,  especially  where 
large  quantities  are  to  be  used,  are 
desirable,  since  they  save  time.  A 
stock  solution  of  bluestone  is  made  by 
dissolving  it  at  the  rate  of  one  pound 
to  one  gallon  of  water.  The  bluestone 
should  be  suspended  in  a  sack  in  the 
upper  part  of  the  barrel  or  other  con- 


WANTED 

to  hear  from  owner  of  good  Ranch  for 
sale.    State  cash  price  and  description. 

D.  F.  BUSH 

Minneapolis,  Minnesota 


EXPERIENCE 

Years  of  Caterpillar-building-^thirty-four  years 
of  tractor-building  experience — and  today  Holt  is 
acknowledged  the  world's  greatest  tractor  manufac- 
turer. 

Thirty-four  years'  experience  in  tractor-building 
has  developed  the  most  expert  workmen,  the  strong- 
est, longest-lived  construction,  the  greatest  tractive 
power,  found  only  in  Benjamin  Holt's  great  inven- 
tion, the  Caterpillar. 

The  result  to  the  Caterpillar  owner  is  lowest  cost 
per  working  hour — and  therein  lies  the  Caterpillar's 
success. 

We  will  gladly  send  you  details  on  all  models 


Reg.  US.  Pat  Off 
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DEPOSIT  SLIPS 


LADD.<nLTON! 
•  BANK  ■  : 


tell  a  fascinating  story — a  tale  of  thrift,  of  the 
wise  handling  of  money,  of  growing  bank  accounts 
and  families  and  individuals  protected  against 
reverses. 

Many  of  the  accounts  on  our  books  have  been 
built  up  in  this  way  from  small  beginnings.  And 
we  want  you  to  know  that  the  small  depositor  is 
just  as  welcome  as  the  large.  We  invite  YOU  to  make  this  your 
banking  home. 


LADD  &  TILTON  BANK 


PORTLAND 
OREGON 
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RHODES  DOUBLE  CUT 

.PRUNING  SHE.4 


RHODES  MFG. 
520  s.  DIVISION  AVE.,  GRAND  RAPIDS,  MICH. 


THE  only 
pruner 
made  that  cuts 
from  both  sides  of 
the  limb  and  does  not 
bruise  the  bark.    Made  in 
all  styles  and  sizes.  All 
shears  delivered  free 
to  your  door. 

Write  for 
circular  and 
prices. 
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This  Hood  River  Apple  Storage  House 
IS  INSULATED  WITH 

Cabot's  Insulating  "Quilt" 

at  the  lowest  cost  and  with  the  greatest  efficiency  and  permanence.  Quilt  is  made 
of  eel-grass,  the  fiber  that  will  not  rot.  will  not  burn,  will  not  harbor  insects  or  ver- 
min. It  make  a  thick  cushion  of  dead  air  spaces  that  keeps  out  heat  better  than 
other  insulators  that  cost  much  more  and  that  are  not  permanent,  sanitary  or  safe. 
One  layer  of  Quilt  is  equal  in  insulating  power  (by  actual  test)  to  forty  or  fifty 
layers  of  common  building  paper.  It  is  easy  to  apply,  low  priced  and  never  goes  to 
pieces  in  the  work. 

Send  for  sample  of  Quilt,  with  catalog  and  prices,  to 

SAMUEL  CABOT,  Inc.,  Manufacturing  Chemists,  Boston,  Mass. 

or  to  the  Northwest  Distributors: 

S.  W.  R.  DALLY,  Globe  Building,  Seattle 

TIMMS,  CRESS  &  CO.,  Portland 

Conserve  Wood  Preservative — preserves  posts,  planks  and  all  other  timbers. 
Cabot's  Creosote  Stains — for  shingles,  siding  and  other  outside  finish. 

United  States  Government  Bureau  of  Standards  tests  show  Cabot's  Quilt  more 
efficient  than  any  other  insulator,  including  cork  board. 


Golden  Gate  Weed  Cutter 
and  Mulcher 

Farmers,  order  early  if  you  want  the  Golden  Gate 
Weed  Cutter  and  Mulcher,  as  the  demand  this  year  will 
be  great,  as  it  not  only  cuts  weeds,  but  kills  them,  and 
leaves  finely  pulverized  top  soil.  Cuts  any  depth.  Pre- 
vents evaporation  by  working  under  the  soil  without  dis- 
turbing soil  on  top.   Write  for  circular. 

C.  G.  SIGURD 

Capital  Avenue  and  McKee  Road,  San  Jose,  California 


EW.BALTESAND 
COMPANY 

Printers  ■  Binders 

Unexcelled  facilities  for  the  production  of  Catalogues,  Book- 
lets, Stationery,  Posters  and  Advertising  Matter.  Write  us 
for  prices  and  specifications*  Out-of-town  orders  executed 
promptly  and  accurately.  We  print  BETTER  FRUIT. 

CORNER  FIRST  AND  OAK  STREETS 
PORTLAND,  OREGON 


taincr  .so  that  it  is  just  beneath  the  sur- 
face of  the  water.  It  will  be  dissolved 
if  left  for  a  few  hours  in  cold  water 
and  more  rapidly  in  hot  water.  A  stock 
solution  of  lime  may  be  made  by  slak- 
ing the  lime  in  a  little  water  and  then 
diluting  so  that  each  gallon  of  water 
contains  one  pound  of  lime.  Just  before 
the  stock  solutions  are  used  they  should 
be  stirred  thoroughly.  To  make  up  bor- 
deaux mixture  from  stock  solutions,  it 
is  only  necessary  for  three  or  four  gal- 
lons of  the  stock  solution  of  bluestonc 
to  be  poured  into  a  suitable  container 
and  four  gallons  of  the  stock  solution 
of  lime  into  a  separate  container, 
diluting  each  to  25  gallons  and  then 
pouring  them  simultaneously  into  the 
.spray  tank.  Commercial  bordeaux  may 
be  used  in  place  of  the  home-made 
product. 

Self  -  Boiled  Lime  -  Sulphur  Mixture: 

The  self-boiled  lime-sulphur  mixture 
consists  of  eight  pounds  of  sulphur  and 
eight  pounds  of  good  stone  lime  to  each 
fifty  gallons  of  water  and  is  made  as 
follows:  The  lime  is  placed  in  a  bar- 
rel and  enough  water  added  to  nearly 
cover  it.  As  soon  as  the  lime  begins  to 
slake  the  sulphur  should  be  added. 
Water  should  be  added  from  time  to 
time  to  form  a  thoroughly  thick  paste, 
which  should  be  constantly  stirred.  As 
soon  as  the  lime  is  entirely  slaked, 
enough  water  should  be  added  to  cool 
the  mixture,  which  is  then  ready  to  be 
strained  into  the  spray  tank,  where  it 
should  be  diluted  to  the  proportions 
given  above.  The  sulphur  used  may  be 
in  the  form  of  "flowers,"  "flour"  or 
"commercial  ground,"  and  should,  if 
necessary,  be  run  through  a  screen  to 
break  up  lumps.  Commercial  substi- 
tutes for  the  self-boiled  lime-sulphur 
may  be  used,  but  should  not  be  con- 
fused with  commercial  lime-sulphur 
solution. 

SPRAYING  APPARATUS 

For  the  proper  application  of  sprays 
some  form  of  spray  pump  with  suitable 
nozzles  is  absolutely  essential.  Most 
spray  outfits  are  supplied  with  spray 
rods  permitting  the  operator  to  direct 
the  spray  as  desired.  The  hose  should 
be  of  sufficient  length  to  permit  con- 
venient spraying. 

Spray  outfits  vary  in  size  from  small 
bucket  pumps  to  gasoline  power  out- 
fits for  large-scale  operations.  Bucket 
piunps  answer  well  for  small  home 
orchards  where  but  a  few  trees  are  to 
be  sprayed.  Where  the  orchard  inter- 
est is  larger,  and  especially  where  older 
trees  are  to  be  treated,  a  barrel  pump 
is  essential.  A  barrel  pump  may  be 
purchased  for  twenty  to  twenty-five 
dollars,  depending  on  the  equipment. 
In  spraying  the  outfit  can  be  mounted 
upon  a  sled  or  placed  in  a  cart  or 
wagon.  An  outfit  for  operations  on  a 
still  larger  scale  consists  of  a  100  or 
200-gallon  tank  mounted  upon  a  truck, 
having  a  strong,  dmible-acting  hand- 
pump  mounted  upon  ft.  For  large  com- 
mercial operations,  gasoline  power  out- 
fits are  largely  used. 

Further  information  on  orchard 
spraying  may  be  obtained  by  writing 
to  U.  S.  Department  of  Agriculture  or 
to  your  State  Experiment  Station. 
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is  just  what  the  name  indicates — a  hose 
BUILT  for  SPRAYING 


Not  ordinary  water  hose,  garden  hose,  or  miscellaneous  hose  the  dealer  may  want  to 
dispose  of,  but  hose  that  sticks  to  your  outfit  year  in  and  year  out  and  cuts  down  the 
average  cost  of  equipment. 


You  believe,  and  so  do  we,  that  the  average  Spray 

Hose  sold  for  spraying  is  too  short  lived. 

Get  a  sample  of  Goodrich  "Monitor"  or  "Maxecon' 

Brand  and  you  will  quickly  see  why  your  neighbor 

says  that  Goodrich  Spray  Hose  wears. 

A  saving  in  every  length  regardless  of  first  cost. 


We  stake  ourfutui-e 
business  on  it, 
Clipthe  couponand 
don'tforget  to  state 
j'our  working  pres- 
sure. 
Mail  it  today. 


Factories: 
Akron,  Ohio 


The  B.  F.  Goodrich  Rubber  Company 

Makers  of  the  Celebrated  Goodrich  Automobile  Tires 


Pacific  Coast  Agents 

United  States  Steel 
Products  Co. 


San  Francisco 
Los  Angeles 
Portland 
Seattle 


J.C.PearsonCo.,  Inc. 

Sole  Manufacturers 


Old  South  Bidg. 
Boston,  IVIass. 


PEARSON 


prj'lW'ri'MV  in  buying  is  getting  the 
y^^-i-^  Vf X    ijggt  value  for  the  money, 

not  always  in  getting  the  lowest  prices. 

PEARSON  prices  are  right. 
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NAILS 


DHESIVENESS  ^.^ly'fc^ 

for  PEARSON  nails.  For  twenty  years 
they  have  been  making  boxes  strong. 
Now,  more  than  ever. 

P'T  T  A  RTT  TTV  behind  the  goods  is 
I^Lt>-Ct.DXXjXS.  X    added  value.  Toucan 
rely  on  our  record  of  fulfillment  of  every 
contract  and  fair  adjustment  of  every 
claim. 

ATTQWAr'TTON  53  assured  by  our 

±  LOr  A\j  X  jong  experience  in 

making  nails  to  suit  our  customers' 
needs.  We  know  what  you  want;  we 
guarantee  satisfaction. 

RTniNAT.TTV  Pl"3  experience  al- 
XVXVXXl'^  AXJXX  X    v?ays  excels  imita- 
tion.    Imitation's   highest  hope   is,  to 
sometime    (not   now)    equal   Pearson — 
meantime  you  play  safe. 
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I 
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TRUE-TO-NAHE 

Free  From  Pests 

That's  what  you  want  when  you 
plant  fruit  trees.  That's  what 
you  get  when  you  order  the 

O.&F.Unxld  Brand 

Get  our  prices  before  planting 
this  spring. 

Largest  stock  in  the  Northwest. 
All  grown  on  virgin  soil. 
Everything  in  fruit  trees  and 
a  full  line  of 

Flowering  Shrubs 
Roses,  Shade  and 
Ornamental  Trees 


Ornamental  and  Fruit 
Nursery  Co. 

Box  217  K  WAPATO,  WASH. 

Catalog  will  be  mailed  free  upon  requetL 


WHEN  WRITING  ADVERTISERS  MENTION  BETTER  FRUIT 


THE  WORLD - 
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OUR  ORCHARD  ^ 

6c  Kelly 

I  NEW  YORK  I  . 

bM0UE5TI<?MbDr  THE 
in  THE  bl5TRIBUTI<'N 

AND  OTHER.  FRUITJ 


OUR  MARKET 
THE  WORLD 
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